BALTIMORE, MONDAY, APRIL 3, 1916. 


Doubling Production 


Extraordinary “suecess with 
pur Sanitary Cans and Clos- 


pe ing Machines during the past 


| oe year has justified our prepar- 


ations to manufacture: twice 
the quantity produced in 
1915. 
Canners who are still unde- 
“ Gided as to the Source of 
their Supply should first 
communicate with us before 
making a decision. 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Sales of tomatoes improving in both Spots and fu- 
tures—The holdings of tomatoes in the Tri-States— 
Revival in buying looked for shortly—Canners 
should get their orders for machinery and sup- 
plies placed at once. 


It begins to look as if the long-awaited change for the 
better in the market is about at hand. When tomatoes 
dropped below the dollar mark many operators looked for 
a reawakening in the demand and a heavy buying move- 
ment. This has not materialized, at least to the extent ex- 
pected, but there has been a little better demand for spot 
goods this past week than in the month or more just gone. 
Possibly the rise and fall of the tomato demand, for both 
spots and futures, could not possibly be better illustrated 
than by the amount of sales reported each week during the 
month of March just closed. It should be remembered that 
not all tomato canners by a very wide margin are included 
in the Market Reporting plan, and further that many of the 
largest holders of spot goods are not selling and have not 
been selling since the prices began to sag after the first of 
the year. These considerations are to be borne in mind 
‘when considering the ‘comparatively small totals these 
sales show. Tabulated the sales of No. 3 tomatoes were as 
follows : 

For Week. Futures. Spots. 
47,000 cases 9,800 cases 
March I1-17 46,800 cases 7,450 cases 
March 8-24 22,760 cases 5,210 cases 
March 25-31 36,200 cases 8,345 cases 

And it must be further borne in mind that the market 
has been remarkably quiet during the month of March, The 
point we wish to emphasize is that the activity shown at the 
close of February dwindled down until the third week of 
the month showed a low ebb, but this last week of the 
month has about gone back to the original condition and 
business is once more quite active. In regaining the full 
former position it is to be noted that spot No. 3 tomatoes 
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sold on Friday at $1.05 and that No. 3 futures have been 
sold at 82% and No. 2s at 77%, a clear gain of 244 dur- 
ing the week. 

If Secretary Dashiell’s report on total holdings is cor- 
rect, further advances, and very considerably further, may 
be looked for. He says: 


“As to the holdings of tomatoes, I beg to state 
that I have made a most careful canvass of the 
same and feel assured that they will not exceed 
800,000 cases in the three States. And this in- 
cludes all goods of Tri-State packers and specula- 
tors of both 1914 and 1915 packs, whether stored 
in their own or in city warehouses. 


Inasmuch as the consumption of goods in this 
country is a million cases a month, and as we have 
four of the very best consuming months in the 
year ahead of us, with the exceptionally good busi- 
ness conditions throughout the country, giving em- 
ployment to the people who use our goods, we 
think that every case of the aforesaid holdings 
will be required to meet legitimate demands at 
much higher prices than now prevail. 

“My information from Virginia and the West 
is that there are very few goods in those sections, 
and we feel that if there are more than a million 
cases of tomatoes east of the Rocky Mountains 
they must be in the hands of jobbers and retailers, 
as they certainly are not in the hands of packers. 
Please bear in mind that this report should be con- 
sidered as of March 2oth, and that many sales 
have since been made. 

We propose to revise the foregoing figures 
and to submit the result at our meeting, April 13th 
and 14th, in a full and detailed report made up to 
that date—also thereafter to revise the same 
monthly and send reports to our members.” 


This report is made in connection with his invitation to 
all canners within the Tri-State territory to be present at 
the two-days meeting in Wilmington on April 13-14. Con- 
sidering that a normal carry-over at the time of the opening 
of a new tomato canning season is over one million cases, 
and that there are not, apparently, a million cases of toma- 
toes in the entire country at this time—five months before 
new goods can be packed—the only question would seem to 
be just how high tomatoes will go. Before the United 
States is done with its Mexico mix-up there will be very 
heavy demands for canned tomatoes, as well as other can- 
ned foods, and the entrance of the Government into this 
buying will have a still further effect. The entire situation 
looks very strong at this time, and we believe the slump in 
tomato prices has about passed. 

Canned corn has been having a good, quiet demand 
without any particular interest in the market. Spots are 
a little higher, but going up very slowly, and futures con- 
tinue to sell at very low prices. The West remains a bull 
on the corn situation, insisting that the market is far below 
what the real condition of supply in this article warrants. 
The period of heavy consumpion has been reached, and if 
the advances which have been so freely predicted are to 
take place they will show themselves very soon now. 

It is to be noted that good lots of peas are being snap- 
ped up when offered at bargain prices, but this article, like 
corn, is also quiet. 

The Baltimore market, as well as quite a number of 
other markets, has been all “het” up over the reported or- 
der of 600,000,000 cans of army rations for the European 
fighters, at a price which approximates 15c. per one pound 
can. The newspapers have been making much of it, and 
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where thére is so much smoke it may be supposed that there 
must be some fire, but we are waiting patiently more defi- 
nite and certain indications. We had this rumor brought 
to us more than a year ago, and details then laid before us, 
and if it has taken a year to mature, it will do no harm to 
wait a little longer before waxing too enthusiastic over it. 

The advancing costs of plate tin, pig tin, lead, sugar and 
many other articles that enter directly into the production 
of canned foods are of vastly more import right now than 
huge orders for the European belligerents. If the proces- 
sion keeps up there may be a good many sellers of futures 
figuring excitedly just how they are going to come out 
even on the goods they must pack and deliver; and if all 
canners do not get their orders into the supply men for the 
machinery and the supplies required, there will undoubt- 
edly be a good many of them left without these supplies 
when the season rolls around. Here is a really important 
consideration that no canner can afford to overlook, and 
which should have his immediate attention. 


GETTING THE BEST OF IT. 


By Jy Diggs, in February Antrim, the House Organ of C. W>, 

Anjrim & Sons, “¥holesale Grocers, Richmond, Va. 

Are you, friend merchant, getting the best of it—your 
CANNED FOODS business? 

You will admit that it is the biggest single line that you 
carry. Your inventory, your bills payable, your sales records, 
will bear out this statement. And further, that it is the most 
profitable? Do you believe that? Well, look it up and you will 
be convinced. 

It is the biggest, because every day you do business you 
do something in Canned Foods. They have no “out of season” 
periods —they are every day foods. 


You have a greater variety—you may-supply your cus- 
tomers with a different vegetable every day.in the.week; yes, 
every day in the month, if you would, and each one of them 
would be the very best of its kind. 3. ey 

It is the best, because you know that Canned,Fopds by 
actual test are cleaner, more properly handled, and , better 
taken care of than green, market stock can possibly be under 
ideal conditions. No matter what the weather, whether zero | 
or 100 in the shade, your Canned Foods are fresh and sweet, -- 
neither frosted nor withered, and you pass them out withsut 
fear that ‘‘maybe they are not just right.’’ You can always 
recommend Canned Foods with a clear conscience, and you 
know that brands bearing the label of a reputable distributoy | 
are always regular in size, uniform in grade, tender in textur®, 
natural in flavor and palatable. _* 

It.is the most profitable, because most salable, less ex-. 
pensive to handle, requiring no cold storage plant to protect 
them in summer. or hot house in winter. Canned Foods car- 
ried in any reasonably constructed store-room, not subjected 
to freezing temperature, are not subject to damage by losses, 
weevil, rats, roaches, or any of the many troubdes against 
which other stocks must be protected. 

And Canned Foods do not become stale or shopworn. 
Treat them halfway decent, and they will keep indefinitely— 
many of them really are improved with age. But that isn’t 
the point—you don’t want to keep them; you want to sell 
them, and you want to sell more and more of them, for the 
very reasons stated. 


You can’t afford not to push your Canned Foods trade. Sup- 
pose you should suddenly lose it all, what a hole it would make 
in your daily sales. Well, then! Why not do more?’ Why not 
make a specialty of Canned Foods? Put some steam and ginl- 
ger behind them. Pick out a good, reliable brand that you 
know is right—lay in a good assortment, a variety of fruits, 
vegetables and fish. There are lots of splendid kinds that your 
customers probably do not know of—maybe you never have 
carried them. All kinds of berries, as well as fruits, pumpkin, 
sweet potatoes, rhubarb, and every sort of pie fruits, lima 
beans, kidney beans, and every sort of small vegetables, fish of 
every description, crabs with the natural shells, shrimp and 
many other most delightful varieties. A single case of a kind 
would give you a splendid assortment and cost but little, and 
your patrons would be mightily p!ased. 


(Continued om Page 42, Column 2) 
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AMS DIE FLANGER 


One of the most inatiilaaii units in a Sanitary Can Making 
Line is the Flanger. 


An improperly flanged Can will not make an impervious 
container, it is obvious that such a can is worthless as a 
food container. 


MAX AMS No. 33 AUTOMATIC DIE FLANGER 


is equipped with flattening plates which square up the flange 
after being curled and insures a perfect flange on every 
can. Its capacity is equal to any Can Making Line—Up- 
wards of 200 per minute. — 


No. 33 DIE FLANGER Ask for Leaflet No. 33-F. 


THE MAX” AMS MACHINE COMPANY 


CHAS. M. AMS, President 


BRIDGEPORT CONNECTICUT 


AGENTS—Berger & Carter Co., San Francisco, California. Geo. G. Suddock, Seattle, Washington. 


WELL ER-MADE 


AN BLEVATOR FOR EVERY PURPOSE 


OPEN OR 


ENCLOSED , SEND FOR 
iN WOOD CANNERS 


OR CATALOGUE 


STEEL | P-24 
HOUSING 


It makes no difference what material you want to elevate or convey, we have an equipment to handle it economically and efficiently 


WELLER MANUFACTURING CO., - Chicago 


YORK BALTIMORE AKRON ST. LOUIS DALLAS SAN FRANCISCO 
50 Church St. | Garrett Building 10 W. Buchtel Ave. 710 Railway Ex. 711 Main St. 316 Rialto Building 
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The New York Market 


Dealers well satisfied with the year’s business so far—Tomatoes appear weak—Large hold- 
ers continue firm—Corn quiet and selling only as needed—Peas show unchanged 
from former weeks—Picked up in this market. j 


Reported by 


New York, March 31, 1916. 

The Market.—The third month of the New Year closes to- 
day, and so far as any expression of opinion can be obtained 
dealers are fairly well satisfied with the results of the business 
for the beginning. One of the worst winters in years has handi- 
capped trade in some degree, and yet the total is, perhaps, quite 
up to the average for the season. Some deliveries will probably 
have to be made in the near future to complete some of the 
sales made, but aside from that the business seems to be in 
good shape for the time of year. Tomatoes continue weak and 
some sellers have accepted 95c for full standard No. 3s. These 
are not the large ones. Instead they are in a way weak hold- 
ers and are forced to sell at reductions because of the need for 
money. Large holders are firm at former range. Corn re- 
mains quiet, with sales limited to actual requirements. Peas 
are unchanged and sales are made at about previous range. 
String beans are unchanged. Asparagus packing has begun in 
California. Fruits remain quiet, but prices are steady and 
sales are made at quotations. Salmon is unchanged, but prices 
remain firm. Sardines are receiving a little more inquiry, but 
business is done in smaller lots than last week. As a whole the 
market is firm and sales, while they are limited to require- 
ments, are made at steady prices. 

Tomatoes.—It is useless to deny that the market is weak, 
principally for lack of interest among buyers. The statistical 
position is unquestionably strong, but that exerts little influ- 
ence when buyers lack interest. Sales of full standard No. 3s 
have been made at 95c this week, and more can be bought at 
the same price. 
are cleaning out their stock for what it will bring. Meanwhile 
large packers are holding stocks at $1.05@1.07%, and of 
course are not selling at that range. For No. 2s the regular 
quotation is 82144c, but some have been sold at 10c less. No. 
10s are held at $3.50, but in the absence of demand the price 
is little more than nominal. Futures have been quiet and only 
small sales are reported. It is difficult to interest buyers in 
futures now. Meanwhile packers are not urging sales. Acre- 
age is uncertain and the cost of packing will be largely in- 
creased. They are not anxious to sell any more than have 
already been contracted for. Improvement in the market is 
expected and the prospect now favors activity at full values. 

Corn.—The market is quiet and sales are generally small. 
State pack is held at 85@90c for fancy and 724%, @77%c for 
standard, with not much interest beyond satisfying routine 
requirements. For Southern Maine style pack from 65@80c 
is asked. Probably outside figures are seldom reached, and 
business is done only in small lots. For Western pack little 
interest is shown and 67%@82% is asked. The outside is 
for the best quality of known brands, and is seldom reached. 
For Maine fancy the quotation is $1.05@1.15, but actual sales 
have been made at $1.00, though it might be difficult to dupli- 
cate orders at that figure. The supply is nearly exhausted and 
holders are not anxious to dispose of their stocks below in- 
side values in face of the uncertainties of the coming season. 

Peas.—Not much business has been done of late, and sales 
have been principally in small lots. Sifted Early Junes are 
quoted at 72@75c, while extra sifted are up to $1.25. Here 
and there sales are made at $1.20, but the supply at that figure 
is so small that it doesn’t influence the market. For standards 
the outside price is 65c, while seconds:are barely steady at 
574ec. Soaked are quiet at 47%c. Admirals and Alaskas, 
both State and Western, are quiet and sales are made in small 
_ “ao No. 1 Admirals are held up to $1.60 and No. 2s 
at .45. 

String Beans.—Conditions change but little from week to 
week. Supplies are somewhat scarce and prices are held firmly 
up to quotations. No. 1s are steady at $1.65@1.70; No. 2s, 
$1.35 @1.40; No. 3s, $1.10@1.15; No. 4s, 90@95c; cut, 80@ 
85c. Maryland green are steady at 45 @47%éc for No. 2s; No. 
3s, 67% @70c; No. 10s, $2.15@2.20. Maryland lima No. 2s 
are quoted at $1.22% @1. 25 for standard pole stock and 
97%4c@$1.05 for bush. 

Asparagus.—Packing has begun in California and this has 
had a tendency to weaken the spot market to some extent. Most 
holdrs ar firm in thir views and business is done in small lots. 
Holders would be glad to clean up their supplies before new 
stock is ready for delivery. Mammoth white is quoted at 
$2.45; large white, $2.20@2.25; medium white, $2.10; small 


The reason is small holders need money and ' 


white, $1.90 @1.95; mammoth green, 15; large green, 
$1.85 @1.90; medium green, $1.75@1. 

Baked Beans.—The market has i a shade firmer dur- 
ing the week, and while prices have not advancd, it has been 
more difficult to buy at inside figures. The scarcity of dry 
beans has caused holders to remain firmer in their views and 
the tendency is sharply upward. Plain No. 1s are offered at 
50c, with here and there a dealer who will accept 45c. Plain 
No. 2s are quiet at 90c, with here and there a sale made at 
85c, but the inside figure is rarely accepted. No. 3s in sauce 
are held at $1.27%. 

Beets.—Business is not'active, but all supplies are firmly 
held and the movement is upward, though not much actual 
trading has been reported of late. 

Squash.—More inquiry developed and business was done 
in larger quantities. No. 10s are quoted at $2.00 for New 
Jersey pack, but not much is available. 

Succotash.—The movement is restricted by scarcity of 
product and prices are firmly held. State is quoted up to $1.00, 
but movement is light °» that figure. Southern is held at 90c, 
with almost nothing ~ fe ed. No. 10s can’t be bought much 
below $4.75. 

Sweet Potatoes.—Outside figures are generally asked for 
all packs, but the movement is too slow to make much of a 
~ ane Maryland No. 3s are held at 85c and No. 10s are up 
to $2.90. 

Spinach.—The market is generally firmer and business is 
done in small lots chiefly. No. 3 standards are quoted at 95c 
and No. 10s at $3.25. 

Pumpkin.—Buyers who wanted stock early in the week 
have been pretty well supplied and sales have been made at 
full figures, but in small quantities. Standard No. 3s are held 
at 95c and No. 10s at $3.25. 

Fruits.—While the market is generally. uiet, demand is 
sufficient to keep prices steady. In nearly alldnstances holders 
want full prices for their product, but conditions do not favor 
their obtaining it in all instances. Meanwhile holders remain 
firm, refusing to grant concessions buyers ask before they will 
take goods. Supplies are not large and all stock is firmly held 
at quotations, though not many are buying. 


Apples.—Stock is generally firm and holders are pm ie 
of better business in th® near future. Maryland No. 10s ase 
held at $2.15 and standard No. 3s are quoted at 70c. New 
York No. 10s are up to $2.60 and firmly held, while Maine*No. 
10s are steady at $2.45 

Cherries.— White stock in extra heavy syrup is wanted and 
firmly held, under small supplies. Buyers are searching’ for 
goods and have difficulty in finding enough to satisfy require- 
ments. Other *arieties are held about as previously reported, 
though dealers would be glad to see some of them move. 

Pears.—Not much interest aside from the better grades. 
These are wanted and appear to be hard to find. No. 2%s 
are quoted at $2.20 for extras and $1.95 for ee | standards, 
while standards are steady at $1.80. 

Berries.—Spring demand is expected shortly, but it hasn’t 
started yet, though inquiry has developed during the week. 
Holders are steady and the tendency is to ask outside quota- 
tions for all varieties. The supply on hand is relatively small 
and business has to be done in small lots. The crop was short 
last year and the quantity put up fell below the average. 
Without some carryover from the previous season business 
would have been possible only at very high values. 

Peaches.—Conditions have changed but little and most 
holders are glad to get inside figures for their supplies. Busi- 
ness is done in small quantities. But firm prices prevail and 
movement seems to be stimulated in some instances by demand 
from the interior. Maryland seconds, No. 2s, are held at 
62%c for white and the same figure for yellows. Standard 
seconds, white, are up to 75c, while yellows are held at €0c. 
ete white No. 3s are steady at $1.10 and yellows are firm 
at 

Apricots.—The market is more active, but prices are firm- 
ly held and the tendency is upward. Most holders say that 
the stock available is rather small and desirable pack is hard 
to find. Standard 2%s are held at $1.40 and extra standard 
2%s are steady at $1.55. 

Pineapples.—Not much movement, though some “nddi- 
tional demand has developed for Southern pack. The market 
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‘High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Compound Applying Machine, No. 1-K 
With Pesitive End Feed. Speed 120 a minute. 


Simplicity is the basis of this entirely automatic machine. There 
are no valves to leak or clog, nor is there any air compressor re- 
quired. It handles ends from 2 to 5 inches extreme diameter of 
flange. We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 
mediate use. 


Builders of the Complete Sanitary Line 


Patented 


E. W. BLISS CO., 2 Adams Street, BROOKLYN, N. ¥., U.S. A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 
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PREPAREDNESS 


This year is going to-be financially one of the most successful years in the history of this country The consumptive power 
en people is going to increase enormously. This condition is already being felt in every line of business, You want to 


rticipate to the fullest extent in this prosperity wave. 


. 


* - " Agé you prepared to take advantage of the improved conditions? Rapid expansion in your business often means that you will 
y require every available dollar of working capital to take advantage of the increase. A dollar saved has just as much 
’ potential power as a dollar earned and when you place your Fire Insurance at Canners Exchange you reduce your over- 

head Fire Insurance expense to a minimun and our experience over many years shows a positive average annual saving of 


from 30% to 50%. 


You make this saving without impairing in any degree the efficient management of your business. You secure the best 


policy obtainable today at the least possible cost. 


As a comparison from the standpoint of security, for every million dollars of outstanding liability the Stock Companies have 
only $7,000 as Surplus to the policyholders, Whereas the Subscribers at this exchange have an available cash fund of 
nearly $15,000, for every million dollars of insurance in force. 


Co-operation and not competition is the life of trade in this day and age and you certainly do not want to remain on the 
outside while so many of the representative Canners are co-operating and receiving the benefit. 


Begin to secure the advantages now by sending your orders to 


£1L_ANSING B. WARN ER, INCORPORATED 
104 South Michigan Avenue CHICAGO 


‘Canners Exchange Subscribers at Warner Inter-Insurance Bureau. 


j ADVISORY COMMITTEE: 
GEO. G. BAILEY, Chairman 7 LANSING B. WARNER, Secretary GEORGE N. NUMSEN, Treasurer 
Rome, N. Y. Chicago, Ill. Baltimore, Md. 


FRANK VAN CAMP, San Pedro, Cal. L. A. SEARS, Chillicothe, 0. WM. R. ROACH, Hart, Mich. 
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viously reported. Maryland sliced No. 2s are held at $1.17% 
for fancy and $1.07% for extras. Extra standards are 97%%c. 

Salmon.—The Lenten demand being over, all fish is a 
little more quiet at present, but the situation in salmon is such 
that the market is stronger each day. The current report that 
the French government has taken 400,000 cases of pinks and 
chums has made those markets rather stronger and purchases 
are made at former values with difficulty. Coast packers are 
inclined to advance prices, and buyers are looking about the 
market to find small lots to satisfy their requirements at low 
figures. None are to be had, however. All other grades feel 
the impulse and the tendency is sharply upward. Chinooks 
are steady, with No. 1 flats up to $2.20. Puget Sound sockeye 
is steady at $2.10 for No. 1 talls and $1.40 for halves. Red 
Alaska talls are quoted as high as $1.60. Pinks have ad- 
vanced 5¢ to 90c during the week. Medium reds are $1.40. 
No. 1 Alaska chums are steady at 80c. No. 1 Oregon reds are 
quiet at $1.30, and No. %s are held at 75c, while No. 1 firsts 
are firm at $1.35. i 

Sardines.—Movement seems to have quieted down a 
trifle, either because Lenten demand is over, or high prices 
have checked demand. Holders are firm, however, and refuse 
to consider concessions. Quarter oil key cans are held at $3.25 
and keyless at $2.65. Three-quarter mustards are steady at 
$2.50. Foreign pack are scarce and hard to find. Buyers 
have had much difficulty of late in obtaining even small lots. 
They look as though they might soon be exhausted. 

Shrimp.—Movement is slightly more active. No. 14s are 
at $2.40 and No. Is at $1.10. 


PICKED UP IN PASSING. 


According to reports circulating in the market some New 
York State vegetable canners are to close their plants this 
year because of the high cost of packing and the large carry- 
over. Because of the low price prevailing on spot goods many 
canners hesitate to sell many futures or make contracts for 
acreage. This applies alike to corn, peas and beans. 

D. A. Hurley, who has been in Europe in the interest of 
J. M. MeNiece & Co., is back home. He says conditions are 
badly upset on the other side. 

Thomas Page, of Albion, N. Y., was a trade visitor this 

week. 
; The asparagus market is firmer and in some instances 
considerable sales have been made at full outside figures, 
though chiefly in smail lots. Mammoth white is held at $2.45; 
large white, $2.20@2.25; medium white, $2.10; small white, 
$1.90@1.95; mammoth green, $2.10@2.15; large green, 
$1.85@1.90; medium green, $1.75@1.80; No. 1 tips, white, 
$2.10@2.15; No. 1 tips, green, $2.10; small green, $1.65. 

While the price of Portuguese sardines seems almost pro- 
hibitive, importers receive considerable inquiry and business 
is as good as possible under the circumstances. Boneless 
halves are quoted at $20.00@22.00; Dingley quarters, $12.00 
@14.00; boneless quarters, $14.50@17.00. These figures are 
a slight advance over those quoted a month ago. 

Some grades of peas are well sold up and increased in- 
quiry has developed a firmer market in other grades. Western 
and State Admirals are held at full outside prices in most in- 
stances, though on large orders the inside figure might be ac- 
cepted. No. 1s, $1.50@1.60; No. 2s, $1.35@1.45; No. 3, 
$1.00@1.05; No. 4s, 75@80c; No. 5s, 70@72%c. Alaskas 
are quoted about 10@15c less. 

Some sales of cherries were made during the week, and in 
each instance full prices were paid. Southern pack was a shade 
firmer, though the conditions are not essentially different from 
what has been done before. Standard No. 2 reds are held at 
65@70c; No. 2 whites, 82%42@85c; seconds white No. 2s, 
67% @72%c; extra No. 2s, $1.10@1.15; No. 10 reds, $2.75. 

For best quality early June peas of the 1916 pack South- 
ern canners are asking 62%c f. o. b. factory for No. 4 sieze, 
67%c for No. 3 and 77%c for No. 2s. Buying is still inactive, 
but increased inquiry shows that sales are likely to begin al- 
most any time. Most buyers are holding off until_the spring 
opens, which has apparently just begun. 

Not much has been done in this market in future corn the 
past week. In nearly all instances buyers are indifferent and 
are merely marking time. In Maine pack the price is so high 
that they are indisposed to take hold pending a change which 
will favor them more than figures have as yet. 

Tomatoes have been dull, according to the reports of some 
factors, though they say that they can’t-see any reason for the 
conditions which exist. But, notwithstanding the present sit- 
uation, large packers are optimistic and seem determined to 
maintain their equilibrium regardless of the situation in the 
market. They say that the cost of canning will be so much 
higher this season that they do not care to take further orders 


at low figures. They are certain that prices must advance 
before the season is over. 
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remains steady as quoted heretofore and sales are about as pre- . 


It is reported that the Italian and French Governments 
have placed orders for 400,000 cases of pink salmon, but that 
so far only 70,000 cases are obtainable. The market is very 
firm for both chums and pinks and sales are made at outside 
prices. Further supplies are obtainable only at advanced 
figures. 

A. R. Hatfield, of the Utica, N. Y., Canning Company, was 
a trade visitor this week, stopping with J. M. McNiece & Co. 

Apparently the factor who has any pears in his stock is in 
a position to make something on his investment. Pears are 
scarce and prices promise considerable advances when buying 
begins. Some inquiry was reported the past week and here 
and there buyers were searching for goods. 


An exp lately in the peach region of Middle and South- 
ern New Jersey says the buds show no sign of injuiry. Some 
New York State orchards suffered, but not severely. Accord- 
ing to present indications a good crop is promised for this year. 
The cold weather has remained so long in the spring that late 
frosts may not come. 


With the opening of spring most factors in the business 
are looking forward to improvement in all lines. ‘‘The known 
shortage in the principal varieties will shortly exert influence 
commensurate with actual conditions,” said one large handler 
the other day. ‘‘Buyers are able to hold back the market for a 
time,” he said, ‘‘but it can’t go on forever, and ultimately re- 
tailers will have to buy goods. This will mean f- * prices 
and a better feeling in all varieties. The time will ine when 
tomatoes and all the rest will be high and firm because they 
are scarce. The long winter, too, with its numerous block- 
ades, has caused conservative conditions and business has been 
done in small lots.” 

Buyers have been ing for shrimp and sales have been 
made in larger quantiti.s, though the available stock is small 
and most holders are firm in their views. No. 1%s are held at 
$1.65 @2.40; No. 1s are firmer at 97144 @$1.10. Movement is 
apparently limited to actual requirements. 

E. E. Chase, of the Golden Gate Packing Company, San 
Francisco, was a trade visitor this week. He came East to get 
in touch with trade currents and investigate the opening for 
business this spring. : 

F. E. Booth, of the Monterey Packing Company, San Fran- 
cisco, has been a trade visitor this week. He was in conference 
with U. H. Dudley’ & Co., for some time one day while here. 

One sale of about 500 cases of raspberries. was reported at 
around 87%c for No. 2 standards. A little; mom inquiry is 
developing of late. ‘ oe 

Advices from California say that the canneries are begin- 
ning on asparagus. 
good:and an active season is looked for. Advance salésghave 
been the most liberal this spring ever known, and are st in 
progress, though packers are becoming afraid to offer “any 
more. Prices on the spot continue firm at previous range, w 
no indication of change. Holders of spot’goods would be 
to see their stocks hold out. gf 

One sale of lobsters was reported at $5.25 for No. 
Further offers at that figure were declined. } 

A letter from New York State seemed to indicate 
market for No. 10 apples is better and sales have been mai 
these past few days at full outside prices. Condtitions are™ 
about the same as heretofore reported, with this exception. 

Hawaiian pineapple is attracting a little more attention 
and sales are made in small lots at about full prices. No. 2% 
extras, $1.70@1.75; No. 2% standards, $1.40@1.50; No. 2 
extras, $1.25@1.30; No. 2 standards, $1.20@1.25; No. 10 ex- 
tra, $5.00@5.25. 

It would seem as though the time has co“te when canners 
can largely increase their own sales and profits by helping re- 
tailers to develop their own trade. The experience of many of 
the best-known general advertisers of the country has been fa- 
vorable and such investment as has been needed to boost retail 
sales has returned to them many times and over in the better 
business which has developed. Various ways of doing this 
sort of work have been devised by different people, but adver- 
tising in its best sense is needed, else the benefit is problem- 
atical. In other words, it must be done well, if at all, and 


only those who make a study of the requirements an der- . 


stand the situation can make a success of it; yét the. .,for- 
tunity is large. 

A letter from the Coast says that red. Alaska salmon is 
now held at $1.50 f. o. b. Coast. It says further that no seck- 
eyes or medium reds are left in first hands there. The principal 
holders of pink and chums have advanced prices to 85c for the 
former and 80c for the latter. / 
Some good-sized sales of standard peas havé been made 
at 60c. Mor inquiry has developed, and where buyers ‘and 
sellers have succeeded in getting together considerable business 
has been done. The situation seems improved in all grades and 
all positions. Stocks are said to be only moderaté ‘and busi- 
ness is done in smal lots chiefly: 


Weather is favorable; the growth has been# |. 
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“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 
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PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


There are only 43 Wholesale Grocery Houses in Chicago which we consider 
prompt pay and reliable. We sell them all and personaly call upon them 
all regularly. If you have canned foods you desire sold Write us giving 

‘a description of the quality and quantity and we will promptly reply 
advising you of the price we can obtain. This is the largest and most 
active canned foods.megket in the@imited.States handling a Jarger volume 
and variety of canned foods than any market in the world. You should 
be reliably represented here. We refer you to any Wholesale Grocery 
House in Chicago and to The Mid-City Trust and Savings Bank of Chicago 
as to our reliability and dependability. If tt ts good food and comes in a 
can we will sell it. 


| 1 CRARY BROKERAGE COMPANY 
LEE & HENDERSON | PACKERS’ SALES AGENT 
160 North Fifth Ave. | Room 717 Chicago, Illinois WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


NEW YORK be CHICAGO 


HENRY “M, DAY & CO. 
‘a Brokers, Canned Foods 


CANNERS, . NOTE—We are in a position to giv @™ right attention to a few more 
good accou”” « of Canners and Packers who can (‘#"} te for business in New York 
and Chicag territories. cae us your prices on 8)ot goods, and we will prove 


our ability. 


13u N. Fifth Ave., Chicago, Ill. No. 8&9 Hudson St., New York 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


This Concerns Your Business 


Does the public recognize your geods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 


The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 


Have you such a certificate? 


Congress enacted a oo law relating to trade-mark registra 
tions on February 20, 1905. 


If your trade-mark is not registered under this Act it should 
be A once. 


defective and ed “tt not tive fal 
protection. 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


“Slaysman” POWER PRESS 


SLAYSMAN 


BALTIMORE 


These presses are made in a large number 
of standard sizes, and with roll or dial feed 
if desired. We are also prepared to quote 
on special presses for special purposes. 


In addition, we make combination wiring 
and horn presses, and duplex folding and 
seaming presses. 


We will appreciate your inquiries. 


We Carry a Stock of Presses. 


801-805 EAST PRATT STREET 


& COMPANY 


MARYLAND 
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USE OF INVERT SUGAR IN THE MANUFACTURE OF 
CERTAIN FOODS. 


By W. D. Bigelow, Chief Chemist, National Canners’ Association 


From time to time solutions of invert sugar or solutions 
obtained by the more or less complete inversion of cane sugar 
are offered to manufacturers of foods. Sometimes extravagant 
claims are made regarding their merits or sweetening power. 
These products are sometimes sold under coined names, such as 
“Inverse Sugar,” “Saccharum,” or “Malt Saccharum.” The de- 
scription given of such preparations by those interested in 
their introduction is often of such a nature as to attract the 
serious attention of many manufacturers of foods. A number 
of inquiries regarding products of this nature have been re- 
ceived from members of the National Canners’ Association, and 
it is thought that a brief discussion of the question would prob- 
ably be of general interest. 

The ordinary sugar of commerce in its various forms 
(known by chemists as sucrose) may be obtained from. any of 
the sugar-bearing plants, such as sugar cane, sorghum, sugar 
beets, the sugar maple tree and a species of palm widely grown 
in the Orient. When sucrose is heated with almost any acid, 
there is formed what is known as invert sugar. The same 
occurs when a solution of sugar in water is heated under 
pressure without the addition of acid. In this operation each 
molecule of sucrose is split in two (with the addition of one 
molecule of water). There results from each molecule of su- 
crose one molecule each of dextrose and levulose. Invert su- 
gar, therefore, is a mixture of equal parts of dextrose and levu- 
lose. These two simpler sugars are sometimes called grape 
sugar and fruit sugar, respectively, because, in former times, it 
was believed that the sugar of grapes was dextrose and the su- 
gar of some other varieties of common fruits was levulose. 

Dextrose is ordinarily said by the reference books of the 
present day to have about two-thirds of the sweetening power 
of cane sugar. In some of the old reference books the state- 
ment was made that levulose was many times as sweet as cane 
sugar. This idea was disproven years ago, and the reference 
books published during the last generation ascribe to levulose 
the same sweetening power as cane sugar. It seems probable 
that the exaggerated statements originally made regarding the 
sweetness of levulose have not been entirely counteracted. It 
is only by this assumption that we can explain the claims made 
by some manufacturers and dealers in invert sugar regarding 
the sweetening powers of that substance. 

To illustrate exactly what I mean, I will give‘an illus- 
tration of a sample recently sent to this laboratory by a mem- 
ber of the association. The sample was a solution containing 
about 80 per cent of total sugar—28 per cent of sucrose (cane 
sugar) and 52 per cent of invert sugar. It was claimed by the 
manufacturer that this substance was much sweeter than a so- 
lution containing the same amount of granulated sugar. It was 
decided to test this matter in the laboratory. If this claim were 
true, since the solution contained 80 per cent of total sugar, 
100 pounds of the solution would contain 80 pounds of solid 
sugar and would have a much higher sweetening power than 
80 pounds of granulated sugar. We, therefore, weighed 80 
grams of granulated sugar into one vessel and 100 grams of 
the sample in question into another vessel, and diluted both 
with water to the same volume. We then made eight dilutions 
of each of the solutions mentioned in order that we might com- 
pare the sweetness in various concentrations. The lowest con- 


centration employed was such that the sweetness could just 
distinctly be detected by the taste. 


These various solutions were designated by letter and 
were set aside in pairs, sometimes the granulated sugar being 
on the left and sometimes on the right. The letters were taken 
promiscuously, so that the analyst tasting the solutions had no 
idea which was which in each pair. The eight pairs of solu- 
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tions were then individually examined by five men. Two of 
these men pronounced the cane sugar solution the sweeter in 
every pair. Two men pronounced the cane sugar the sweeter in 
all but one of the pairs,but one of these revised his opinion later 
and agreed with the first two that the cane sugar was the 
sweeter in each instance. The fifth man found the granulated 
sugar solution the sweeter in four dilutions and the invert 
sugar the sweeter in the other four. It is only fair to say in 
this connection that the three men who eventually agreed that 
the solution of cane sugar was the sweeter in each pair were 
more experienced in testing than the others, and that the one 
who found four samples of invert sugar to be the sweeter had 
the the least experience. 

It is apparent from the above that the solution consisting 
largely of invert sugar is less sweet in proportion to the sugar 
dissolved than granulated sugar. In otherswerds, 100 pounds 
of this solution has probably less sweetening value than 80 
pounds of granulated sugar. Since invert sugar is a mixture 
of equal parts of dextrose and levulose, this is what we might 
expect from the relative sweetening powers of dextrose and 
levulose mentioned above. 

Let us consider this with reference to the solution just 
mentioned. One hundred pounds of this solution contains 80 
pounds of total sugar. Of this, 28 pounds are sucrose which 
the canner is accustom ~ to use in the form of gra ted su- 
gar. Of the remaini a2 pounds, we may consider that 26 
pounds are dextrose and 26 pounds are levulose. Since dex- 
trose has approximately two-thirds the sweetening power of 
granulated sugar, the 26 pounds of dextrose are equivalent to 
17 1/3 pounds of sucrose. Since levulose has the same sweet- 
ening power as sucrose, the levulose present is equivalent to 26 
pounds of sucrose. The sweetening power of 100 pounds of 
this solution, therefore, is equivalent to that of 28 -|- 17 1/3 -|- 
26 or 71 1/3 pounds of granulated sugar. If a food manu- 
facturer, therefore, is considering only the sweetening power 
of the sugar employed, the value of 100 pounds of the solution 


mentioned is no greater than that of 71 1/3 pounds of granu- 
lated sugar. 


Invert sugar is a natural product and occurs more or less 
in all fruits and vegetables, wherever sucroge is found. The 
sugar of fruits consists largely of invert su a The sugat of 
grapes is allin the invert form. The sugar of oranges is about 
half in that form, while invert sugar constitutes a varying 
amount of the sugar of apples, increasing in proportion to the" 
sucrose present as the apples become more mature. 

Invert sugar cannot be prepared: @conomically from such 
natural sources, however. When wanted for industrial pur- 
poses, it is always made by the inversion of sucrose. Sey 

For some purposes invert sugar has superior value. It 
is employed largely by manufacturers of high-grade candy, to 
prevent crystallization or granulation of their product. Again, 
in the manufacture of any fruit product, such as jelly or jam 
or even canned fruit in the preparation of which granulated 
sugar is employed, the latter substance is largely inverted by 
the fruit acid present. This inversion occurs particularly when 
the product is heated in the course of its manufacture and con- 
tinues more slowly in the subsequent storage of the product. 
In the manufacture of jellies and jams the granulated sugar is 
not completely inverted and some manufacturers employ com- 
mercial glucose to prevent the crystallization of the sugar 
which is not inverted. With such products, it may be that a 
solution of invert sugar will be found advantageous, as it has. 


the property of preventing crystallization, just as glucose has. 
With canned fruits, however, there is no crystallization of the 
sugar, and in such products invert sugar has no advantage over 
cane sugar, unless it be that its taste is somewhat different. 

With the ordinary canned vegetables, such as peas and 
corn, invert sugar has no possible advantage over granulated 
sugar, unless it be offered at a cheaper price in comparison with 
the sweetening power of the solution. That is to say, the 80 
per cent solution mentioned above, for products of this kind 
would have only 71 1/3 per.cent of the value of granulated 
sugar, pound for pound. 
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ESTABLISHED 1864 


BALTIMORE - = MARYLAND 


HIGHEST. QUALITY PACKER’S CANS 


OPEN TOP (SANITARY) 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 


copy OF LETTER FROM ONE OF OUR CUSTOMERS 


W. W. BOYER & CO., 
RE, Mb. Baltimore, November 9th, 1915. 

Gentlemen:—We are in receijt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
a trial on a part of our pack last year. We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 

Very truly yours, 
SCHALL PACKING COMPANY, 
By John W. Schall, President 


Eureka Soldering Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing 
food products—Not only do our own American manufacturers find it indispensable, but consumers in foreign lands 
demand it, because it is pure and reliable, thus indicating that the manufacturers know the requirements of the 
canning trade and meet those requirements by producing an article of undisputed quality. 

Should it.so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 


. MANUFACTURED ONLY THE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


pol York, 80 Maiden Lane New Orleans, La., Godchaux Bldc. C. W. Pike Comoe. - Postal Telegraph 
. » Cincinnati, Ohio, Pearl St. ond  Reriemen Ave. Milwaukee, Wisc., Canal and 16th Sts. Bldg., San Franc Cal. 
¥ * Birmingham, Ala., 825 Woodw: Bidg. St. Paul, Minn., 2303-05 Hampden Ave. THE GRASSELLIC CHEMICAL Cco., LTD., 
~ Detroit, Mich., 474-486 Haneotk y toe East. Pittsburgh, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
5 Boston, Mass., 70 — St- Philadelphia, Pa., Drexel Bldg Branch Offices: 
€ Chicago, 2235 Ford Ave. O. Randall’s Son, Marine Bank Bidg., Bal- 347 Pape Ave., Toronto, Ont. 
St. Louis, Mo., 112 Peery St. at. Md. 49 oo St., Point St. Charles, Mon- 
treal, Que. 


HALLER’S 1916 BERRY WASHER 


IMPROVES THE QUALITY OF YOUR PACK 
A Great Labor and Fruit Saver 


This machine will thoroughly wash and cleanse Strawberries, Blackberries, Dew- 
berries, Blueberries, Huckleberries, Cranberries, Cherries, Rhubarb, Plums, or any other 
soft, tender fruit. Guaranteed to wash DEAD RIPE or even OVER-RIPE fruits with- 


Awarded Gold Medal Pacific Panama Exposition out waste orinjury tosame. It thorougbly cleanses and extracts all sand and grit, 
Exhibit of National Caoners’ Association Have you seen our ROTARY CATSUP FILLER ? 


White dor of and If not send for descriptive circular at once. 


Circular THE JOS. HALLER CoO., Pittsburg, Penna., U. S. A. 
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FUTURE SALES OF CANNED TOMATOES. 


What Canners, Wholesale Grocers, Brokers, Retail 
Grocers From Everywhere Think About 
the Subject. 


By ““WRANGLER.” 

The following letters were written to me confidentially. 
That is to say, the ideas, views and arguments were given me 
to be used, but under condition that the identity of the writers 
as to name, location, etc., should be held in confidence. Not all 
were so reserved, but I think it best to withhold all identities 
if any are to be withheld. The great diversity of opinion is in- 
teresting and almost irreconcilable. The letters are genuine 
and quoted as written. WRANGLER. 


(Editor’s Note.—Publication of these letters was begun in 


“The Canning Trade” of February 14th, which issue also con-. 


tained the first installment of the Louisville Convention report. 
The great amount of this Convention matter, and the continu- 
ous meetings of the minor associations since then compelleé a 
suspension of this interesting question until this time. : The 
ball has been set rolling, however; the industry is debating the 
question now, and so the views of these varying interests will 
be read with even more interest. Those who wish the whole 
expression can refer to our issue of February 14th. The series 
will be completed in our issue of the 10th, next.) 


A BIG BROKER “ON THE FENCE” (WESTERN). 
Q. Do you favor the sale of canned tomatoes futures or 
Why? 

A. From the sellers’ point of view I certainly advise the 
sale of future tomatoes of all grades to the jobber, especially 
if sold at a profit, which it is supposed futures are sold at by 
the packer. Unfortunately, the sale of future tomatoes is ab- 
solutely necessary by the majority of packers, otherwise it is 
our experience that very few would be packed on account of 
the lack of capital on the part of the packer. I see no neces- 
sity of any change in the method of offering, and if packers 
would be conservative in their future sales, as well as their 
future contracts for acreage, we would not have the surplus 
which so frequently exists, and the only objection I have to the 
packer selling futures is the fact that if it happens to be a 
year when buyers take hold freely, packers are apt to overdo it 
and pack too many cases. 

Q. Should standard grade of canned tomatoes be sold for 
future delivery, or should future delivery sales be confined to 
fancy and extra standards? 

A. I see no reason, as stated above, why the standard 
grade should not be offered and sold the same as the extra 
standards or fancies. 

Q. What benefit is to be derived from the sale of canned 
tomatoes futures? 

A. As far as I can see, there is no advantage to the packer 
except in the case of fancies. Ordinarily, if I understand it, 
there are very few, if any, packers who will pack fancies un- 
less they have future orders, and as outlined above, without the 
sale of futures, the average packer would not be able to do very 
much business or put up very much of a pack. 


Q. Is the buying of future canned tomatoes a disadvantage 
to retailers? 


A. To be perfectly frank, I am unable to answer this to 
my own satisfaction. I am inclined to think, however, that it 
is to the disadvantage of the retailer. 

Q. Is not the sale of futures in canned tomatoes essential 
to the further development of the canning industry? 

A. There is no doubt but what the future sale of canned 
tomatoes develops the canning industry faster than it otherwise 
would be developed. I am not sure, however, that the develop- 


ment along lines such as we have been having is in the end the 
best for the industry. 


not? 


- business upon this basis. 
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Q. What kind of a future contract do you favor? | 

A. Personally I favor a certain specific guaranteed quan- 
tity, as I think it only just to the buyer that he should have 
something definite to work on. At the same time I appreciate 
the hazardous risk that the packer is taking, but I believe that 
the packer should take this risk, and if handled in a proper 
manner, would make it more conservative and his risk would 
be less. From the packers’ point of view a pro rata contract 
seems the wise one and has many excellent points in its favor, 
and would work out undoubtedly very satisfactorily if every 
packer were as honest as the day is long, but there are always 
a few who will take advantage of a pro rata contract, and the 
result is that it is in bad favor with the buyer. 

The foregoing represents about the way I feel from the 
packers’ point of view, but from the buyers’ point of view I 
would not buy anything in standard canned foods of any de- 
scription. The risk taken on the part of the buyer in not pur- 
chasing his requirements for standard is so small and is more 


than offset by the better trades a buyer could get after the pack 
is on and over. 


On fancy quality and possibly extra standard qualities, 
especially where the buyers’ labels are used, it is most essen- 
tial to have at least the biggest portion of their requirements 
contracted for, so as to enable the buyer to be in position to 
intelligently meet competition of his competitor, and#further- 
more, the packing of fa es and extras is limited, and unless 
placed for future, would frequently result in the buyer not 
being able to get any of the goods that he might wish. 

I personally do not believe in either party selling short or 
Jong, and believe that much better results would be accom- 
plished for all concerned by conservatism up to a certain extent 
and by both parties to the transaction playing fair and not de- 
siring to take advantage of technicalities. Contracts either 
guaranteed or pro rata do not mean very much. It is the two 
names signed to the contract that would mean the most. 

I fully appreciate and realize that no matter what our own 
personal views be that the custom and conditions warrant more 
or less future business in canned foods: It has its advantages 
and its disadvantages, and it will eventually work out in some 
manner that will be more satisfactory possibly than the pres- 
ent, for instance, such as we have had the last year or two, for 
there have been very few futures sold, but there has been some 
constant buying from hand to mouth. This latter undoubtedly 
has many advantages which, if handled altogether on the spot, 
would, I believe, be absolutely the best way. While from the 
brokers’ point of view a great deal of Business. aa the books is 
an awful nice thing, it is difficult to know just what money has 
been earned until all shipments are complet s is fre- 


quently six to twelve months after the sales have been made, 
and frequently leads to disappointments all around. : 


FROM A QUALITY CANNER (EASTERN). 
Q. Do you, or not, favor the sale of canned tomatoes, fu- 
tures? 
A. Yes; we feel it is a better proposition, take it all 
around, for the packer, jobber, retailer and consumer to do 
On an average we feel it places the 
goods to the consumer at a lower price than if the sales of 
futures were restricted, and depending wholly upon spot trans- 
actions after the goods are packed, for the acreage, in that 
event, would be materially reduced, causing the pack to be 
much smaller than otherwise, and in a season of poor crop 
would cause extreme high prices for the canned article. 


Q. What changes, if any, should be made in the present 
methods? 


A. We have none to suggest. 

Q. Should the Standard grade of canned tomatoes be sold 
or should sales be confined to Extra Standards and Fancy 
grades? 

A. Our judgment would be to sell all grades, Standards, 
Extra Standards and Fancy, for some sections pack only Stand- 


ard grades, owing to conditions in producing the raw material 
being unfavorable for Extra Standards and Fancy grades. 


| 


PREPAREDNESS 


One of the leading nery men remarked 
a few days since that under present and prospect- 
ive conditions a contract is nothing more or less 
than a mere license for a legal argument. Due 
to the prosperity and overdemand for merchandise, 
there would be a serious shortage of raw materials 
and that the manufactures contracting for their 
supplies may in many instances be seriously disap- 
pointed on deliveries, no matter how binding the 
contract. 

The contingencies of strikes andembargoes on 
the Railroads are a grave possibility during the 
coming year—in fact they have already started to 
put in an appearance at this early date. 


One of our friends writes us the mills are ma- 
king vezy.slow @elivery of plate—machinery and 
all supplies being delivered exceedingly slow. This 
condésigarStaring us in the face now when supplies 
should be ample and plentiful, what will it mean 
later on during the rush season? 


Everything has advanced in price. All metals 


have advanced from 50% to 300%. 
zinc advanced 250%. Aluminum 350%. 
Steel 100%. Pig Tin 35%. Lead 90%. TIN 
PLATE since January first advanced from $3.60 
to $5.00 per base box and few if any sellers at the 
latter price. 


Items like 


The cost of labor is up—way up. Profit by 
present congested conditions and take your sup- 
plies in early. It is the best and cheapest insur- 
ance you can obtain. When you want cans and 
want them bad you would be very much handi- 
capped, if the Railroad advised they could not 


accept cars for your station, as they are doing at 
the present time in New York City and New 
England territory—this embargo is causing the 
manufacturers in these sections thousands of 
dollars. 


This is one of the years for you to keep your 
eyes open. 


We have planned for an enormous production 
by trebling the output of our factory and facilities. 
We have increased and enlarged our force and 
warehouses to handle the additional increase in 
business, feeling as we do apprehensive of the 
future. 


Those who have not foreseen and prepared 
may be seriously handicapped on their can require- 
ments. 


Service—deliveries of cans are to be of para- 
mount importance. 


Those who promise definite daily and weekly 
deliveries and fall short for any of the reasons 
mentioned will be committing commercial suicide. 


Fortunately we are prepared. Call and inves- 
tigate our supply of tin plate and manufactured 
cans which we are rushing daily in order to take 
care of any special contingencythat may arise, and _ 
we believe it would pay you to protect yourselves 
in the same manner by getting your goods in early. 


BOYLE CAN CO. 


BALTIMORE, MD. 
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Q. What are the objections to the sale or purchase of Can- 
ned Tomato Futures? 

A. We consider there are no objections, if done within 
reason. 

Q. What are the benefits to be derived? 

A. It enables the packer, as well as the jobber, to sell his 
goods in advance of the pack, and places the goods in the hands 
of the retailer, in many instances, without even going through 
the jobbers’ place of business, thus eliminating handling ex- 
penses, besides many other advantages. 

Q. Is the buying of Futures in Canned Tomatoes of disad- 
vantage to the retailer? 

A. This is a question that would be better for the retailer 
to answer than the packer. 

Q. Is not the sale of Canned Tomato Futures essential to 
the progress and development of the Canning Industry? 

A. We feel it is, and the packer selling futures will make 
contracts for the growing of the tomatoes for taking care of his 
future sales; otherwise acreage of tomatoes would be mate- 
rially reduced if futures were not sold. 

Q. What kind of a future contract do you favor? 

A. A pro rata delivery. 


FROM A BIG JOBBER (EASTERN). 


The matter of ‘Future Sales of Canned Tomatoes from the 
viewpoint of buyer and seller,’’ covers a question which has 
come up as long as I can remember; certainly for more than 
twenty-five years, and to me seems as difficult of solution now 
as it was when it originaly came up. 

Briefly, I would state, that when purchases of future to- 
matoes seem to the average buyer to be best advised, they fre- 
quently turn out to be ill advised, and when they seem to be 
most undesirable, they frequently turn out much more satis- 
factorily; as, for instance, last season when the market was 
around 65c, there was very little buying, and as you know the 
market advanced to $1.05, the present price. The same rule 
would apply to the seller. When it seems good policy to make 
sales, the situation often develops so that it would have been 


better had such sales not been made, and the opposite is like- 
wise true. 


Briefly, I think as a matter of convenience, and in order to 
facilitate transportation at the time of packing, future sales 
and purchases of tomatoes may be justified, but on any other 


ground the policy of such sales and purchases seems to me very 
questionable. 


As to form of contract: the present contract suits me, as 


practically all of the standard tomato contracts guarantee de- 
livery. 


FROM A MAIL-ORDER HOUSE. 


As to the question of tomato futures, I am afraid I am not 
in position to give you an opinion that will be worth much. 
You know we are prejudiced against buying future tomatoes. 

For the past several years have taken our chances as to 
getting our supply after the pack was made. I suppose, if we 
were in the jobbing business and sold futures, we would prob- 
ably favor future buying, but as we do not sell a case of fu- 


tures, we have an opportunity of making our price based on 
the market. 


I am willing to admit that buying future tomatoes some- 
times show a profit, but I believe if you will take the average 
opening price for the last 15 years, you will find that the 
man who has supplied his wants as needed has made a profit. 

The matter can be discussed from many angles and good 
arguments brought out both for and against future buying, 
but as stated above, I am prejudiced in the matter and would 
prefer to let the matter go at that. 


A JOBBER WHO IS OPPOSED TO FUTURES. 
We are opposed to buying futures or selling them, prin- 
cipally because the average retailer overloads. 
With futures out of the way, retailers could buy as needed 


and canners with stocks in hand could strike more advanta- 
geous sales (for instance, now): 


THE Canning TRADE 


If any futures are sold they should be only such goods as 
a wholesaler has built up his business on and must have each 
year, not standards. 

Futures are a gamble for all concerned, and growers, 
packers and retailers lose at one time or another. 

Canned foods are constantly growing in consumption, and 
they should be treated in a spot way only to the benefit of all 
concerned. 

Retailers buy more than they should, are unable to take 
care of current bills, and would make more money buying only 
as needed, while turning their stocks more frequently and hav- 
ing more money to devote to balance of the line, thus being 
able to sell other canned foods on closer profits, consequently 
increasing their consumption. 

Is selling futures essential to the canning industry? 

This is a hard one—perhaps the canner can borrow money 
on his future sales to carry on his work, while without such 
sales, he would have a hard time. The jobber may gain a little 
by keeping his brands in, although many retailers repudiate 
their future contracts if occasion requires. The retailer some- 
times hits it right. Oh, yes, the broker; I forgot him;.some- 
times he collects—not always. But large benefits to one is 
usually a detriment to another, and the consumer goes on 
“paying the freight.”’ 

Why is the selling of tomatoes or other canned foods 
essential to the welfare c the industry? Does the farmer who 
grows oats, wheat or corn sell it future? Does the orange 
grower sell futures Does the truck gardener sell futures? 

The clothing merchant sells from season to season; the 
shoemaker, the hat and cap manufacturer does the same, and 
the canned milk, soup and many other items are sold spot. Of 
course, futures are firmly set and one or two seasons will not 
eliminate them. 

But analyze the situation. Does the packer get his money 
before he delivers the goods. the broker, the jobber or re 
tailer Can they borrow on future contracts? If not, where is 
the gain? ' 

I know a packer who spent $15,000. to fill this year’s fu- 
ture sales. How long will it take to make that back? No 
money passes hands until the goods are delivered. Why not 
sell them spot, then? There would be an awful scramble, of 
course, if futures were suddenly discontinued, and how would 
it end? That is a problem. Would it help to reduce the high 
cost of living? Would some packers go broke and would the 
situation clarify if they did? Would not some small packers 
make more money selling their tomatpes as they pack them? | 
Is it a case of the survival of the fittest? 


FROM A BIG CANNER (CENTRAL). = - 


I am a radical on the question of selling goods futures, . 
and, in a word, our company would never have made the suc- 
cess we have if it had not been for the- hard and persistent 
effort that we have put into the selling proposition, commenc- 
ing right after the first of January and keeping it up until 
about the first of July, for many years past. 


First—Tomatoes as the leading staple should be sold fu- 
tures to the extent of two-thirds to three-quarters of the whole- 
sale grocer’s season’s requirements. This would stabilize the 
industry and enable the canner to make common-sense plans 
for his supplies, both from the grower and the factory, and, 
most important of all, insure him a fair, decent profit. The 
jobber in turn would be well protected and could stabilize his 
selling accordingly. This is the ideal thing for both buyer and 
seller, providing the packers would come anywhere near unit- 
ing and putting it into effect. 


Second—It is only a few years ago that the wholesale 
grocer was anxious and willing to place a reasonable future 
contract, and it is only within the last two years that they have 
seemed to change their attitude and antagonize the canning in- 
dustry by taking every advantage they could of a packer indi- 
vidually and as a whole, and generally exhibiting the most 


selfish spirit and pounding the canning industry down without 
mercy, and seeming to glory in the new position of buying as 
wanted and expecting the packer to carry the goods. 
Third—wWe pack our tomatoes in only two grades, believ- 
ing this is sufficient. Anything poorer than our Extra Standard 
Solid Pack is a disappointment to the housewife, even if sold 
at a lower price, and prejudices the consumer against canned 
foods in general. 
Fourth—We believe just as strongly in the retailer doing 
the same thing for his own protection and benefit as the jobber. 
Fifth—It is no good argument for the wholesale grocer 
to claim that he cannot, or will not, carry the goods that he 
buys futures, as we believe the large packers would be glad to 
make arrangements with their jobber friends to store and hold 
any reasonable portion of their future purchase until it was 
really wanted for distribution. We have done this sort of 
thing for a good many years. Of course, the purchase of the 
smaller packers would be on a proportionate scale, and no 
jobber buying from such people would want to admit that he 
could not take in the goods when he was expected to. 
Sixth—We have no set form of contract, but make our 
sales on as uniform a basis as to quantity, quality, terms of 
payment, etc., as is consistent with the size of the transaction 
and the people we are dealing with, and can only repeat again 
that it is our idea that the selling of futures is the only re- 
deeming thing that the canning indu  y needs and must have 
if it continues to grow and prosper. 


A BIG WHOLESALE GROCER (WESTERN). 


Sometimes I am in favor of futures, and again I am sore 
on the whole proposition. There is this much to be said about 
buying futures: I believe the retail dealers who want quality 
goods and uniformity should place their orders early, thereby 
giving the jobber a chance to anticipate his wants and fill the 
retailer’s requirements with the kind of goods he expects. In 
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this way the consumer is benefited and makes a more desirable 
customer. If a dealer places a future order with the idea of 
speculation, hoping that he will catch the market right, he 
stands about as good a chance of losing money as making any; 
in fact, a little more so. 


ANOTHER BIG WHOLESALER (WESTERN) 

Trying to answer your question on the future sale of can- 
ned tomatoes, I must admit'it is a hard one, as there are some 
good points on both sides. In answering your first question, I 
would say, No, I dot favor the sale of future tomatoes any 
more than any other article of canned foods; but, so long as 
the trade in general keeps it up, we have all got to stay in the 
game or lose some sales. 

In selling standard tomatoes for future delivery, where 
there is liable to be a wide range of price, it is a tough proposi- 
tion if we happen to have a declining market. The majority of 
retailers will buy their futures and, if the price goes up, they 
want them; if the price goes down, 90 per cent of them will 
not take them, so it puts the jobber in a bad hole. 

He owns the high-priced tomatoes, which he has got to 
take from the packer, and will have to resell at a loss. Take 
the grades of fancy and extra standard, where there is not apt 
to be a decline in price, it is fairly a safe proposition to sell, as 
the price, as you know, of these higher grades does not vary so 
much as it does on the lower grades—consequently, we are 
more sure of making our deliveries. 

Personally, I think it would be one of the best things that 
ever happened to the wholesale grocery trade if the sale of 
standards was eliminated. 

In regard to future contract, there should be but one kind, 
and that is 100 per cent delivery, so that when we buy 5,000 
cases of tomatoes, we know that we are going to get them, re- 
gardless of advance or any other unforeseen cause. 


(Continued Next Week.) 


THE “WONDER” CONTINUOUS AGITATING COOKER 


The “WONDER” Continuous Agitating Cooker 


Sold in States of Maryland, Delaware, New Jersey, Virginia, West Virginia, Southern Pennsylvania 


BY: 


This Customer HAD NO “SWELLS” 


READ HIS LETTER 


W. M. WRIGHT & SON 
COMMISSION AND BROKERAGE 


A. K. ROBINS & CO. 
Ba.timorE, Mp. Choptank, Md., Dec. 8, 1915. 


In answer to yours of the 29th of November 1915, 
pertaining to our views of the Wonder Cooker. We 
are better pleased with the working of the machine 
than we were at the end of the 1914 season. We got 
better results in 15 than in 14, as we cooked in much 
less time, saving expense. We cooked No. 3 tomatoes 
from 8 to 10 minutes and had no swellsand we cooked 
some for experimenting as low as 4% minutes and they 
are keeping to-day as well as any we cooked longer. 
We believe we would be safe in cooking all the time 
as low as 5 minutes, and don’t believe would have any 
swells, yet we haven’t cooked for the season so low as 
that yet. We shall chance a lower cook in 16 than 
we did in 15. 

Wonder is its proper name. 


Yours very truly, 
W. M. WRIGHT & SON. ~ 


A. K. ROBINS & CoO., BALTIMORE, MARYLAND 


MANUFACTURERS OF CANNING MACHINBRY 
AGBENCY:—Ayars Machine Co., Huntley Mfg. Co.. MONITOR MACHINERY 
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The California Market 


Exports of canned foods from this port in 1915 exceeded ten million dollars—Heavy con- 
demnations by pure food authorities—Some new prices—Olive Day named as May 
16th—The Dunkley suits—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., March 31, 1916. 

Immense Exports.—The fifth annual statistical report of 
the San Francisco Chamber of Commerce is being printed and 
will shortly be ready for distribution. This report will be of 
particular interest to canners and shippers, for it will show 
that during 1915, in spite of a lack of transportation facilities, 
exports of canned foods from this port reached a value of more 
than ten and a half million dollars, this item heading the list, 
followed by raw cotton, barley, iron, fuel, dried fruits and 
leather. With the exception of cotton, all of these are products 
of the back country of San Francisco, and are thus native prod- 
ucts, not merely the exportation of goods in transit. In the 
total amount of exports and imports to and from all foreign 
countries and non-contiguous territory, San Francisco ranks 
second only to New York. During the past year the closing of 
the Panama Canal and the withdrawing of many ships from the 
Pacific has interfered greatly with shipping out of San Fran- 
cisco, and at the present time there are thousands of tons of 


freight piled on wharves and in local warehouses awaiting ex- » 


port. The news from Washington to the effect that the Panama 
Canal will be ready for use by April 15th for vessels of deep 
draft has caused much rejoicing in shipping circles, and much 
freight that is now going forward by rail from this port for 
transhipment to Europe will soon be going direct by the all- 
water route. The importance of this city as a business center 
may be judged from the fact that during 1915 it passed De- 
troit for eighth place in postal receipts, passed Pittsburg for 
seventh place in bank clearings, and passed both New Orleans 
and Philadelphia in the value of imports from foreign coun- 
tries, taking third place. Bank clearings here during the past 
year were greater than those of Los Angeles, Seattle, Port- 
land, Oakland, Tacoma and San Diego combined. 

Rigid Pure Food Enforcements.—During the past few 
months the war of the State on decomposed foodstuffs has 
reached huge proportions, hundreds of tons of food having 
been condemned and destroyed, in some cases the condemna- 
tion having been made by the carload by the Bureau of Foods 
and Drugs. While some canned foods are included in the list 
of condemned articles, these are in such small proportion as 
to be almost negligible, and in most cases the seizures were 
made on account of mislabeling. Tomato catsup has been a 
favorite target for the bureau, one lot of 10,000 pint bottles 
having been seized. 

A New Price List.—The California Fruit Canners’ Associa- 
_ tion has issued a new price list of fruits, asparagus and spe- 
cialties, a number of withdrawals and changes in prices having 
been made. In scarcely a line is the list complete and some 
fruits, particularly apricots, are almost entirely cleaned up. 
Stocks of peaches are fairly complete, but in no grade or size 
are there more on hand than can be easily disposed of before 
the new pack is ready for distribution. Sales since the first of 
the year have been unusually heavy and the domestic demand 
at the present time is heavier than it has been at this season 
for many years. 

Opening prices on the new pack of artichokes packed 
under the Del Monte brand have just been put out by the 
California Fruit Canners’ Association as follows: No. 10 mam- 
moth, four to a can, $4.00 per dozen; extra large, six to a can, 
$4.50; large, eight to a can, $4.00; medium, twelve to a can, 
$4.20; No. 3 large, four to a can, $1.85, and medium, six to 
a can, $2.00. Attention is called to the fact that the normal 
market price for fresh artichokes in the local and Eastern mar- 


kets range from 40 to 60 cents a dozen, while prices for the 
canned article range from 35 to 50 cents, at the same time giv- 
ing a more tender aff better flavored article. As this vegetable 
toughens quickly aftéf being cut, special care is taken to pack 
it as soon as possible after it is taken from the field, and as San 
Francisco is in the very heart of the greatest artichoke growing 
district in the entire country, but a short time elapses between 
harvesting and canning. Another new product being placed on 
the market by the Association is California baked beans with 
pure olive oil. No. 1 tall white is quoted at 90 cents a dozen . 
and No. 2 at $1.15. Pink beans, with Spanish sauce, are of- 
fered at 90 cents a dozen in the No. 1 size. 


Governor Hiram Johnson has designated Tuesday, May 
16th, as “California Ripe Olive “Day,” and plans are under way 
for a State-wide festival in recognition of the advances made in 
the olive industry. Olive growers and packers are perfecting 
plans for the celebratic and an extensive campaign of pub- 
licity will be undertaken to extend the scope of the festivities. 
W. B. Kiggens, of Lindsay, has been named president of the 
California Ripe Olive Association, to succeed J. J. Alvis, who 
has resigned on account of ill health. The headquarters of the 
Association are in San Francisco, by far the largest acreage 
devoted to olives being in the northern part of the State. 

The Dunkley Suits.—By agreement of counsel, eight suits 
by the Dunkley Company, of Detroit, against as many fruit- 
canning concerns in California, were to be given a joint hearing 
in United States District Judge Van Fleet’s court at San Fran- 
cisco by the end of March. The Dunkley Company seeks an 
injunction against the fruit packers, enjoining them from using 
a certain machine and method for peeling fruits. The defense 
will maintain that whatever Dunkley’s patent was in 1904, it 


has not been used in any machine that the fruit packers have 
been using. 


Coast Notes.—The George H. Hooke cannery at Watson- 
ville, Cal., will be operated this season on blackberries, the in- 
tention being to handle about 200 tons. This plant has handled 
apples largely in the past, and by turning its attention to ber- 
ries, will be in operation about six months of the year. 

Felice & Perrella have commenced work at Gilroy, Cal., on 
the erection of a one-story addition to its packing plant, cover- 
ing a ground area of 210 by 84 feet. The firm will plant over 
200 acres to tomatoes this season and will make a specialty of 
this article. 

The F. E. Booth Company, prominent packers and dis- 
tributors of California fish, has been incorporated at San Fran- 
cisco, Cal., with a capital stock of $500,000, by M. S. Bisner, 
W. G. Croxon, H. J. Brodsky, F. E. Booth and C. D. Booth. 

The California Co-operative Olive Producers has been in- 
corporated at San Francisco, Cal., with a capital~ stock of 
$10,000, by W. C. Daniel, B. V. Hale, G. T. Dunlap, W. Slayton 
and H. R. Spence. 

The Woodlake Valley Co-operative Cannery Association is 
planning to erect a fruit cannery at Woodlake, Cal. 

H. M. Haller, of Portland, Ore., vice-president of the 
Kelley-Clarke Co., was a recent visitor at San Francisco. 

Edward F. McDevitt, for many years superintendent of 
the Visalia branch of the California Fruit Canners’ Association, 
passed away recently, following an extended illness. 

John B. Stennett has been elected president of the Nevada 
County Cannery Association, succeeding J. S. Corey, who has 
been selected to manage the cannery at Grass Valley, Cal. 


“BERKELEY.” 


This 
trade-mark 
the guarantee of 

excellence on 
Goods Electrical 


ADDRESS 
NEAREST OFFICE 


Atlanta, Ga. 
Baltimore, Md. 
Ala. 


cago, ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 


Duluth, Minn. 
Elmira, N 

rie, Pa. 
Fort Wayne, Ind. 
Hartford, Conn. 
Indianapolis, Ind. 
Jacksonville, Fla. 


ave You, Mr. Manager? 


Have You a slow machine which should be speeded 
up by a G-E Motor? 


Have You machines which would produce more if 
speeds were periodically varied by G-E motors? 


Springfield, Mass. Have You unproductive floor space on which individ- 


ual motor driven machines could stand? 
Youngstown, Ohio 
For MICHIGAN busi- 
ness refer to General 


Electric Company of Have You workmen whose speeding up could be re- 
ichigan, t, 
Mich. corded by electric power meters? 
For 
Southwest General Have You considered the reduced fire risk and prem- 
(f 1 
Electrit Co.), Dallas, iums due to purchased electric power? 
and 
ForCANADIAN business 
alee o, Conen if You Have let our engineers study your local con 
ditions and report to you. 
Motor Agencies in all 
large cities and towns. 


General Electric Company 


General Office: Schenectady, N. Y. 
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Chattanooga, Tenn. agit 
Dayton, Ohio j 
Denver, Colo. thy 
Des Moines, Ia. 
| 
Joplin, Mo. 
Kansas City, Mo. m 
Knoxville, Tenn. 
Los Angeles, Cal. 
Louisville, Ky. 
Memphis, Tenn. 
Milwaukee, Wis. 
Minneapolis, Minn. 
Nashville, Tenn. 
New Haven, Conn. 
New Orleans, La. 
New York, N. Y. 
Niagara Falls, N. Y. 
Omaha, Neb. 
Philadelphia, Pa. 
Pittsburg, Pa. 
Portland, Ore. 
Providence, R. I. 
Richmond, Va. 
Rochester, N. Y. 
Salt Lake City, Utah 
St. Louis, Mo. 
San Francisco, Cal. 
Schenectady, N. Y. 
Seattle, Wash. 


Seattle Salmon Market 


All Salmon interests busy with the approaching Season’s Work and present market de- 
mands—Prices advancing on supplies—Season expected to open early—Freight rates 
North to Alaska advanced—Good demand for canned fruits in this section. 


Reported by Telegraph 


Seattle, Wash., March 31, 1916. 


Salmon.—With all the work connected with launching the 
new season’s operations and the detail attached to the handling 
of the large volume of foreign orders now coming in, Pacific 
Coast packers and brokers and others interested in the industry 
are extremely busy. Not in years has the industry presented 
such activity as right at present. 

On all sides the packers are confronted with rising prices 
on materials needed in the coming season’s operations. Re- 
pairs necessary on all cannery vessels. are costing from 25 to 
75 per cent more than usual. With the exception of the tin 
plate and solder, most supplies needed in the salmon industry 
are bought on the so-called hand-to-mouth basis—that is, they 
are bought as needed. 

A number of cannery vessels have already cleared for the 
North and others will be getting away now within a month. 
With stocks as low as they are and the prospects bright for 
disposing of the 1916 pack at better prices than have prevailed 
for several seasons, packers are making a supreme effort to 
get their canneries operating as early as possible. 


One advance in prices that cuts an important figure in the 
operation of a large number of plants-in Alaska is the raise of 
$2 per ton on north-bound Alaska freights. The Alaska steam- 
ship companies have just announced this advance in rates. This 
will not affect plants in the Behring Sea district or elsewhere 
which ship via their own vessels, but most of the plants in 
Southeastern Alaska patronize the regular steamship lines. 
Nothing has been said in regard to the south-bound rates. In- 
asmuch as most of the 1915 pack is now out of Alaska, any ad- 
vance on the south-bound freight will not be felt for some time 
to come. 

During the past week prices have continued to stiffen on 
pinks and the lower grades generally. Pinks are now pretty 
well established on an 80-cent basis, at least for the best stock. 
Some are commencing to hold out for 85 cents. 

Not very much actual business have developed in the do- 
mestic trade for spring and summer requirements. Brokers 
are pounding the trade hard, however, and are confident that 
it will not be long before the spring demand is in full swing. 
Brokers have so much good material to advance urging early 
covering of spring and summer requirements, that they believe 
orders must soon commence to come in. 

The car situation has eased up materially during the past 
ten days. There is still a scarcity of cars, but plenty are in 
sight, according to official statements of traffic officials of the 
various transcontinental railroads. Salmon shippers state that 
the railroads have done very well toward them in furnishing 
cars during the past sixty days. 

There is no assurance as yet of any early resumption of 
salmon shipments via the Panama Canal. The American Ha- 
waiian Line and the Grace & Co. Line apparently do not plan 
an early restoration of their schedules, now having their ves- 
sels engaged in more profitable channels. 

The American Can Company has not yet completed its 
plans for the manufacturing plant it proposes to establish in 
Seattle. A statement was recently made by an officer of the 
company that the detailed plans for the plant are now being 
considered and will be announced as soon as possible. 

P. E. Harris & Co., of Seattle, will operate another can- 
nery in the North this season. The company has leased a can- 
nery from the Interior Department. This plant has been oper- 
ated by the Indians, but was taken over by the Government. 


Harris & Co. have now obtained the plant and will put in a line 
of sanitary packing machinery. The plant is being equipped 
to pack something lide 35,000 cases during the coming season. 

Fruits.—The demand for canned foods is better than it has 
been in years, according to jobbers and brokers. This is at- 
tributed to the great revival in the lumber industry. New 
camps are opening up all over the Pacific Northwest, all de- 
manding commissary supplies, in which canned foods play an 
important part. Practically all of the canned fruits and vege- 
tables packed in the Pacific Northwest have been cleaned up 
and there is now a heavy movement from California as well as 
from the East. 

The Oregon Packing Company, of Portland, Oregon, which 
has leased the Clarke County Union Growers’ cannery at Van-. 
couver, Wash., plan to make rather extensive improvements. 
A good deal of the old equipment will be replaced with more 
modern machinery. The new operators expect to materially 
increase the output of the plant during the coming season. 

All indications point to a bumper yield of early small 
fruits. “SALMON.” 


CANNING ITEMS, NEWS NOTES, ETC. 


Los Angeles County, Californiay &. town named Bell- 
flower, in which is a canning factory owned by a Mr. Nichols. 
He says his cannery will be in operation this season, and is 
now contracting with the farmers for raw material. 

The officers and co-operative members.of the Twin Peaks 
Canning Co., of Murray, Utah, held a meeting in the latter 
part of January, and discussed the problems of last summer, 
and outlined the work for the 1916 season. Subjects of in- 
terest to those under contract were discussed, such as hauling, 
harvesting, grading, co-operation, etc., all of which undoubtedly 
tend to a closer union and better working of the factory during 
the next season. Mr. U. G. Miller is a live wire manager and 
popular among the stockholders. 

The East Pembroke Canning Co. of East Pembroke, N. Y., 
is in the fields contracting with growers for their supply of peas 
and corn; they will likely also pack spinach, tomatoes, string 
beans and beets, in the 1916 season. 

Mr. John Olivia, manager of the Santa Rosa, California, 
_branch of the California Fruit Canners’ Association, is reported 
to haye shipped seven carloads of tomatoes to a buyer in Ohio. 

A newspaper report says the J. T. Polk Co., of Greenwood, 
Ind., is dickering for immense war orders of canned foods; 
the report says the orders will keep the factory running full 
capacity during 1916, if received. 

A statistician estimates that the grocery business trans- 
acted each year amounts to $600,000,000, and that 10 per cent 
of this is in canned foods, or $60,000,000. We believe if he 
will check up his figures slightly, he would find quite a few 
sales overlooked. 

The sardine packers of Maine have decided to appoint fac- 
tory inspectors and these men will be paid by the Sardine Sec- 
tion of the National Canners Association. It is a new depar- 
ture in Association work and will be watched with interest by 
other lines of food packers. 

A report says the Elmer branch of the Smith Canning Co. 
has been purchased by the newly formed Garden State Can- 
ning Co., of Bridgeton, N. J., of which Mr. Frank Souder is a 
member. The Elmer branch was controlled by the Thomas 


Roberts Co., of Philadelphia. 


GET READY 


You know you will need 
Stationery of various kinds 


LETTER HEADS 


ENVELOPES 

BILL HEADS 

FARMERS’ RECEIPTS 
Etc., Etc. 


Let me prepare these in Attractive Style 
and at Low Prices 


N 


A. F. JUDGE 


729 FIFTEENTH STREET 
WASHINGTON, D. C. 


SMALL WORK ONLY 


STICKNEY BEAN and PEA FILLER) 


FOR No. 3 CANS AND UNDER 


Price - $125.00 


Capacity Daily 
10,000 to 15,000 
as per seize of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


JAMS 
goods that can flow 


by gravity and 
shaken into the can 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


\\ 


IDEAL 


COOKER 


Rolls 
Each 
Can 
Gently 
Evenly 
Continuously 


Substantial 
Simple 


Construction 
All Steel 
Roller 
Chain 


Quality and Quantity in your pack 
at less cost than any other system 


MADE BY 
ANDERSON-BARNGROVER MFG. CO. 
SAN JOSE, CALIFORNIA 


EASTERN AGENTS 
S. O. RANDALL’S SON 
BALTIMORE, MD. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, Juper, - os - + Manager and Editor. 
Baltimore and Belliaay Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tur Canning Trapx is the ex/y paper published exclusively 
in the interest of the Canned Foed Packers of the United States and 
Canada. New in its 38th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
Canada, - - - $3.00 


Extra cepies, when en hand, 5 Cents each. 
ADVERTISING RaTES.—According te space and location. 
Make all Drafts er Money Orders payable to THE TRADE | Co. 
Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns ef THE 
Canning Trapx fer inquiries and discussions among themselves en 
all matters pertaining te their business. 


Business communications from all sections are desired, butaneny- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, APRIL 3, 1916. 


EDITORIAL JOTTINGS. 
Prosperity seems to be rampant. 


Tin plates for canners’ uses have doubled in value, and 
holders refuse to part with them at the advanced prices. 


Sheet steel and iron of all kinds are so advanced in prices 
and so hard to get at any price that the machinery men are at 
their wits’ ends to fill orders and keep their plants working. 
Only recently it cost one dilatory canner $75 extra per kettle 
(process), because he would not seriously consider the maker’s 

statement that the price quoted was for that day only. When 
he returned the next day to place the order he had to pay the 
advance. 


Even the newspaper men are now getting their knocks, tor 
plain white paper has doubled and trebled in price, and what is 
even more alarming, as bad as this advance is, is the fact that 
the paper mills say they will not be able to supply paper of any 
kind in a few months. It is nearly impossible to buy colored 
paper at this time, and it begins to look as if “anything” will 
have to do in the very near future. This comes home to the 
buyer of labels, for the label printers must have paper to pro- 
duce them. And taken all in all it means that the canners 
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should get their orders into the supply men at once, beacuse 
the problem of being able to fill orders in the future is a very | 
serious one. 

The discussion as to the value or practability of using sugar 
in canned vegetables is a pertinent one since sugar is rapidly 
advancing, and it is said will continue to advance. Those who 
intend using sugar will do wel] to look to their supplies now. 
Again we remind these users that a little study of the proper 
use of salt with sugar may save them considerable money on 
their sugar bills, and at the same time produce better results, | 
as the flavor of the vegetable is. better developed with this 
rightful use of salt with sugar, than when oversweetened as so 
many of them are now. The demands of.the jobber should be 
carefully scrutinized in this question of sweetening, and the | 
good name of your product carefully protected against the ex- 
tremes that are liable to occur and which seem to be with us 
now. This whole question smacks of the old arguments annent 
the color of catsups. Time was when these same jobbers 
insisted that all tomato catsups be brick-red; claiming that the 
trade would accept nothing else, and the manufacturers com- | 


- plied with these demands, until the market for catsup was in 


danger of being permanently killed, because the consumers did 


not want this unnatural, hedious looking stuff, but actually 
- preferred the darker colored catsup, that which more closely 


resembled the product of the home-made condiment. It took 


_an effort of the makers to get back to the sane basis, and if 


the sweeteners of vegetables packed in cans are not careful 
they will have the same difficulties to overcome. 

We do not mean to say that no sugar should be used, as 
for instance in peas and corn, because we do not subscribe to 
John S. Hughes’ argument that ‘the uge of sugar in peas, at 
least, is useless and has no effect upon the product; but we do 
oppose the prevailing tendency to make these two products 
preserves rather than vegetable products. Many of them we 
have seen are entirely too highly sweetened, and this should be 
avoided, despite the claims of some jobbers that the consumers 
want them this way. Extremes are never good in any case, 
and to put out a can of corn that is as sweet as syrup is as bad, 
if not worse, than the corn that used to be packed from the 
large grain, starchy, white corn without either salt or sugar. 
Learn to use the right combination of salt and sugar to develop 
the full flavor of the corn or peas, and you will save yourself 
money and build your reputation on a sound basis. If the 
truth were known this is the underlying principle of the success- 
ful canners, whose brands are famous, and whose prices are 
always independent of market quotations. So it is worth learn- 
ing. 


~The Western Canners’ Association has set the ball rolling 


in the matter of appointing a Bureau of Education on canned 
foods, the idea being to have numerous good talkers, familiar 
with the goods, to deliver addresses before Women’s Clubs, 
Schools of Domestic Science, Teachers’ Schools, etc., these lec- 
turers to be selected from men in this industry, and we presume 
so located as to be easily accessible‘to any such gatherings of 
consumers, particularly women, as they are the great buyers 
after all. As we stated last week, there are undoubtedly any 
number of such men among the canners, brokers, and jobbers 
willing to give these: talks when the occasion arises, and, of 
course, without charge. The task now is to organize the bureau © 
so that it will work smoothly and with satisfaction to the lec- 
turers and to the clubs and others wanting this information. 


“Wrangler,” in his address before the Chicago University 
students, demonstrated beyond all doubt how welcome such ad- 
dresses are with the very class of people we want most of all to 
reach. A properly equipped bureau, having branches in every 
section of the country and members there ready and willing to 
make these addresses, would do more to increase the proper use 
of canned foods than anything that we can now imagine. Such 
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a bureau should have an official head, and in this respect we 
refer our readers to the Soil Improvement Committee, estab- 
lished by the National Fertilizers’ Association, as a splendid 
example of efficient, well conducted work. At present they have 
branches in Chicago and Baltimore, with competent men in 
charge, and regularly employ Professor Henry G. Bell, an 
agronomist of country wide reputation, to make lectures before 
conventions, farmers’ granges and every possible gathering of 
men, where the story of better fertilizing methods will find at- 
tention. No brand of fertilizer is ever mentioned in these lec- 
tures or by the representatives, and no undue stress is ever 
placed upon the use of fertilizers; the question of better soil 
fertility is handled in a broad and authoritative way, and the 
use of fertilizers comes as a natural suggestion to the listener. 
This same plan put into force with canned foods lectures, 
with a man like “Wrangler,” who, as all know, is the Chicago 
correspondent of The Canning Trade, and in private life is John 


A. Lee, of the brokerage firm of Lee & Henderson, Chicago, as 
lecturer, would be worth many times the amount expended in 
former Canned Foods Weeks and all the publicity efforts that 
have as yet been made. The one stumbling block would seem 
to be that Mr. Lee does not wish to take the job. The proposi- 
tion, however, is the right one and should be given very serious 
consideration. 
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CONDENSED-MILK TRADE HAS RAPID GROWTH. 


.A large increase in American exports of condensed milk, 
and greater American purchases of the same com- 
modity from Europe, appear as important facts in the figures 
for 1915. The additions to the export trade are much the 
rs but the growth in imports has attracted more atten- 
tion. 

The condensed-milk exports amounted to 76,000,000 
pounds, valued at $6,000,000, according to figures obtained by 
the Bureau of Foreign and Domestic Commerce, and the bulk 
of these exports went to Europe. The value of condensed milk 
sold abroad has annually varied between $1,000,000 and $2, 
000,000, with Cuba, Panama, China, and Mexico as the best 
customers. 

Italy’s recent participation in American trade has caused 
some comment, but the fact that the Netherlands and Switzer- 
land sold much larger quantities of milk in the United States 
in 1915 than ever before is considered more remarkable, for 
these two countries have access to practically all markets in 
Europe. The total imports into the United States from all 
countries in 1915 were valued at practically $2,000,000, and 
although Canada furnished more than half, the Netherlands 
did a business approximating $800,000, as against less than 
$300,000 the year previous. Switzerland is now selling to 
us at the rate of $250,000 a year; formerly little milk came 
from that country. 


EAST BROOKLYN BOX CO. 


BALTIMORE 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


MD. 


GUARANTEED MACHINERY 


CANNERS AND PRESERVERS 


FOR 


Awarded Gold and Silver Medals 


Panama-Pacific Exposition. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 
send BALTIMORE 


222 N. WABASH AVE. 


CHICAGO 


= 

S 
ches A | 
sien 


THE Canning TRADE 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. Lots of 
difference between an automatic labeler and one that is not. 
“‘Hit and miss’ don’t pay. Long ago we tried to get what 
we are now 80 proud to show—The Knapp Automatic. These 
machines give splendid results, made for one size can or ad- 
justable. 

Our rebuilt labelers are up-to-date, all new but the frames. 
We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


MAIERS 
tect ‘new before they and 
save on “swells, rusties’”’, 
clause. 
JOHN G. MAIERS’ SONS 


H. D. DREYER & CoO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICERANNA AND SPRING STREETS, BALTIMORE 
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“EARNINGS” OF THE DOMINION CANNERS, LIMITED. 


The New York Journal of Commerce prints the following - 


statement in regard to the 1915 business of the Dominion Can- 
ners, Limited, of Canada. This is a reprint of the Company’s 
statement to its shareholders, distributed to them the first-week 
in March: 

The statement of the Dominion Canners for 1915, pre- 
sented to shareholders at their annual meeting, showed an 
operating deficit of $294,438, against profits of $330,852 in 
1914, $66,415 in 1913, and $563,409 in 1912. : 

One reason that may have accounted for the sharp falling 
off in the company’s business is that owing to the weight of the 


goods the company’s product finds but a small place in the com- 


missariat departments of the overseas forces. The same con- 
dition, as a result of the very high freight rates, operates 
against large shipments abroad on ordinary export trade. Do- 
mestic demand has probably been adversely affected by the 
closing down of railroad construction camps, which were large 
consumers of the company a few years ago. Production‘ has 


been large, stocks have expanded and competition has been 
keen. 


Bond interest during the year amounted to $113,297, and 
the payment of one quarterly dividend on the preferred stock 
took the sum of $38,885. It was necessary, therefore, to draw 
on surplus to the extent of $446,620, that balance being re- 


duced from $627,433 at the end of 1914 to $180, 813 at the 1.7 
of 1915. 


After payment of the full yobs’ dividend of 7 per saint on 
the preferred shares, and one quarterly dividend on the com- 
mon shares, the company carried forward a surplus of 
$27,353 in 1914; in 1913, following full dividend payments on 
both common and preferred shares, a surplus of $98,932 was 
reported. The following table gives the profit and loss ac- 
counts for the past three years: 


SANITARY 
FILLING TABLE AND EXHAUSTER 


Used on the market four years 


Tried side by side with the so-called best power fi fillers produced, this. 
Sanitary filling table proved the best way to pack into sanitary or open. | 
<e — it gives the largest number of cans per ton, and less expensive to. 


Large and small packers are using them. Never fotget that hand  .} 
packed cans are the ready sellers, with most profit. Give your order ~ 
early, or you may not be able to get it filled ‘his season. 


TESTIMONIAL; One of many >. 
“In answer to yours of the 23rd, wish to say that your Sanitary 
—_ Table for No. 10 cans, that I used last year, was entirel y sat- 


ry; one man being able to fill 15,000 cans a day apy. 


‘ equal to a decrease of nearly a million dollars. 
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1915 1914 1913 
Interest ..... 113,297 115,729 85,898 
Preferred dividend. . 38,885 155,541 152,668 
*$446,620 $59,582 $227,848 
32,229 128,916 
Previous balance.......... 627,433 600,080 501,148 
Total balance. ........ - $180,813 $627,433 $600,080 


* Deficit. 

The company’s balance sheet shows current assets, which 
include accounts receivable, manufactured goods and raw ma- 
terials, to stand at $2,451,270. Compared with 1914, this is 
Inactive as- 
sets, which include plant, machinery, real estate, good-will, 
etc., stand $600,000 higher at $6,570,641. 

Current liabilities, comprising bank loans and accounts « 
payable, amounted to $2,393,311, or $170,000 more than in 
the previous year, when bank loans aggregated nearly $2,400,- 
000. Other items, both assets and liabilities, show only nom- 


inal changes. 


The Lima, Ohio, News under date of the 2nd, accuse the 
canners of wanting to work women and children 15 hours a 
day without any additional pay; and that working overtime is 
not because of necessity, but only for the sake of prefits. It 
is unfortunate that men wholly unprepared to talk upon a sub- 
ject are permitted to disseminate advice broadcast, but it is 
deplorable that such a man may be referred to as an editor. 


_Last Spring many cotton growers in their 
efforts to reduce expenses in readjusting  : 
themselves to war-time conditions, used less 
than the usual amount of fertilizer. Last 
Fall those farmers found that their losses 
from decreased yields and poorer quality 
crops were greater than their savings from 
the use of less fertilizers. It was expensive 
economy. 

Growers of Canners’ Crops should profit by 
the cotton growers’ experience and not make 


the same mistake in planting their Spring 


crops. Packers of canned foods can assist 
. the growers by getting in touch with us and 
‘ fearning of our lines of co-operation. 


SEND FOR OUR FREE BOOKLET 


SOIL IMPROVEMENT COMMITTEE 


of the National Fertilizer Association 
EASTERN OFFICE: 


1428 Munsey Building BALTIMORE, MD. 


SOUDER MFG. CO, Bridgeton, N. J. 


It is a FACT that the Label which you use 
is so important a FACTOR that you need the very best. 
Our immence FACTORY is equipped to give you 


THE HOUSE OF STECHER 46% YEAR 


CAGO 

Main Office and Factory: 
BALTIMORE ROCHESTER, N. Y. 
MINNEAPOLIS 

OMAHA 

LOS ANGELES 

PORTLAND, O. 


Otecher Soy thogr aphic (o, 
Rochester NY 


SEE OTHER SIDE 


ae 
not only the best Label 
but the best CAPITAL STOCK $1,000.000 rE 
AGENCIES : 
NEW YORK a 
/871!. 
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QUALITY STAND 
ALONE 


You can’t pack quality canned foods and expect to express 
that quality with cheap, poorly designed printed labels, if you 
expect to make a big success of your*busigess. 


The woman buyer instinctively selects the brighter, more 
attractive package, because she judges the quality of the 
goods in the can by the appearance of the label. 


Good goods and good labels go together. Théey form a com- 
bination that will firmly establish a brand of quality goods 
at better prices. 


The House of Stecher offers a service in the originating and 


producting of labels that is a distinct sales-producer. If you 
are packing good canned foods, Stecher Labels will help 
sell them. 


WRITE TO-DAY 


STECHER LITHOGRAPHIC CO. 


Main Office and Plant Rochester, New York 


The House of Stecher—————46th vear 


BRANCH OFFICES 


Chicago New York Baltimore 

Boston Portland, Ore. New Orleans 

Omaha Minneapolis Los Angeles 


To win out you must have a label that is as good as your goods. 
The House of Stecher can do this. 


33 
| i 
i 
| 
: Fill a Long Felt Want | 
fi The experience of packers has proved that this material is unequaled for cans and containers i 
for products which actively attack the base metal of Tin Plate. This is very important to : 
packers of CHERRIES, CIDER, APPLES, BLUEBERRIES, ETC. Reduce pin-holing and i 
i perforations to a minimum by using Tin Plate with a base of KEYSTONE COPPER STEEL. ‘ 
MANUFACTURED BY 
i 
American Sheet and Tin Plate Company : 
GeneRat Orrices: Frick Building, Pa. il 
DISTRICT SALES OFFICES 
il Chicago Cincinnati Denver Detroit New Orleans New York Philadelphia Pittsburgh St. Louis 
: Export Representatives: UNITED STATES STEEL Propucts Company, New York City | | 
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STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, ‘905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shOws“fhachine without soldering 
attachment, wegfurnish it with or without . 
soldering ‘attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO., Inc. 
601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. - 


. 
‘ 
tg 
i 


34 


5 


Good Books for your Office: 


1—A Complete Course in Canning. - 
2—How to Buy and Sell Canned Foods. 
3—A History of the Canning Industry. 
4—The Canning Trade Almanac. 
5—‘‘The Canning Trade’’—every Monday. 


_ ALL PUBLISHED BY 


THE CANNING TRADE, Baltimore, Md. 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


When you need a SYRUPER, we have one that will meet the capacity 
of a high speed line. IT WILL HANDLE 125 CANS PER 
_ MINUTE, including No. 3s, or 50 number 10s. 


b 
What do you need? 


FILLING WITHOUT SLOP @ 
Let us figure with you 


OR WASTE 


PEERLESS HUSKER COMPANY surrato'n y. 


“PEERLESS” Exhausters are well liked, and well built. 
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DAILY MARKET REPORT. 


Tomato Section National Canners’ Association. 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 

The states included in each group are as follows: 

Group A—Maryland, Delaware, Pennsylvania, West Vir- 


ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 


Group B—New Jersey. 
Group C—New York, Connecticut, Massachusetts. 
Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 


sin. 
Group E—Missouri, Kansas, Iowa and Minnesota. 


Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


Group G—wUtah, Colorado, 
North Dakota and South Dakota. 


Group H—California. 


Saturday, March 25, 1916. 
Group Date of No.of Size Total Grade Price Spots or 


Nebraska, Idaho, Oregon, 


Sale Sales Cases Futures 
A 3-23 1 1s 950 Standard 37% Futures Factory. 
1 3s 3600 do 80 do do 
z 1000 do .974%4 Spots do 
3-244 1 550 do Lacq. 1.00 do 18¢ allow. 
1 vt) do Rusty 1.00 do Del. Bostor 
2 1200 do 82%, Futures Factory. 
1 50 do 1.00 do do 
D 3-22 1 550 do 85 do do 
Monday, March 27, 1916. 
A 3-24 1 3s 700 Standard 1.00 Spots Phila. 
- 3-25 1 2s 100 do B65) do Factory 
8s 2000 do Futures do 
c 32 1 550 do 85 do do 
H 3-2 1 2s 600 do 65 Spots do 
1 2%s 800 do 80 do do 
Tuesday, March 28, 1916. 
A 3-27 1 28 300 Standard 0 Futures Balto. 
2 100 do 774% Spots Factory 
1 38 100 do 9744 do do 
B 3-24 1 385% 100 Extra 1.25 do do 
Q@ 3-3 4 3s 3050 Standard 80 Futures do 
7 2%s 10750 do .TH% do do 
1 3600 do 80 do do 
1 2500 Standard do do 
1 108 50 do 2.20 do do 
1 750 Solid Pack 2.70 do do 
1 90 do do 2.60 do do 
1 600 «Extra 2.45 do do 
1 2s 500 do 65 do do 
Wednesday, March 29, 1916. 
A 8-2 3 £28 1950 Standard .% Spots Balto. 
3-27 1 1000 do 60 Futures do 
5 500 do 62% do do 
1 1s 500 do 37% do do 
1 8s 1500 do 85 do do 
3-28 1 2500 do 9734 Spots Factory. 
1 100 do 95 do New York. 
Cc 1 800 Fancy . 1.10 Futures do 
1 200 do 1.07% do do 
1 2s * do 80 do do 
3-25 1 335% do 1.30 do 18¢ allow. 
1 38s 100 do 1.15 do do 
1 2500 ‘Extra 95 do do 
D 3-27 2 6000 Standard 8 do Factory 
2 23 4000 do 65 do do 
Thursday, March 30, 1916. 
A 3-237 1 2s 3000 Standard 5 Spots Balto. 
3-29 2 400 do 5 do do 
2 500 do ats) do Factory 
2 38 570 do 97% do do 
2 750 do 97% do Balto. 
1 500 do - £5 Futures Factory. 
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Friday, March 81, 1916. 
A 3-29 1 3s 100 Standard 105 Spots Balto. 

1 550 do B. L. 1.00 do Factory 

1 500 do 82% Futures do 

3-30 1 100 Standard do do 

a 500 do & do do 

1 2s 135 do 60 do do 

1 100 do 6214 do do 

8-29 1 3s 800 85 do do 
1 300 Fancy 1.15 do Del. Ohio 

1 2s 300 do 80 do do 


BARNARD PRAISES CANNED CORN OPENED AFTER 
TWENTY-SEVEN YEARS. 


Food Commissioner H. E. Barnard, of Indiana, already 
well known as one of the constructive elements among food 
Officials, has recently had occasion, by invitation of R. J. Roul- 
ston, of the well-known Chicago jobbing house of McNeill & 
Higgins Company, to inspect and test a can of corn which was 
packed twenty-seven years ago. In view of the persistent and 
absurd efforts of food faddists to have dating laws enacted— 
most notably the Twomey bill now pending at Albany—the con- 
clusions are of special benefit to everyone interested. Dr. Bar- 
nard’s letter is as follows: 

“Gentlemen: We have analyzed the sample of corn left 
with me at the late convention and marked ‘Packed 1888.’ The 
gross weight of this can is 910 grams. The corn and liquor in 
the can weigh 755 grams and the liquor weighs 23 grams. The 
corn is packed a little more solidly than the present practice. 
When cut it was in first-class condition both in regard to color, 
consistency and flavor. It is interesting to note that the tin 
content was but 66.2 milligrams per 1,000 grams. The interior 
of the can is bright and clean, save around the cap, where it 
was darkened. But even at this point the can was not dis- 
colored. 

“Our investigation of this can of corn is additional evi- 
dence that properly canned goods will keep indefinitely, with 
no deterioration so far as food value is concerned and with 
little or no change in palatability. Yours truly, 

(Signed) H. E. BARNARD, 
State Food and Drug Commissioner. 


AMERICAN MANAGER FOR NORWAY’S TIN-PLATE PLANT 


A Norwegian-American engineer has expressed his willing- 
ness to undertake the construction and management of the new 
tin-plate factory along American lines in Stavanger. The pro- 
ject was mentioned in “Commerce Reports” for February 7, 
1916. The engineer mentioned makes it a condition of his un- 
dertaking the work that the plant shall have a yearly capacity 
of 30,000 metric tons (metric ton is equal to 2,204.6 pounds). 
As this quantity of tin plate is used in Stavenger alone, and 
as this product must now all be imported, it is probable that 
the services of the man mentioned will be obtained. 

Both English and American systems have been considered, 
and the latter is thought productive of better results. In Eng- 
land, special emphasis seems to be placed on personal and 
manual skill, while in the United States the machine process is 
highly developed. 

In order to install the American system as promptly as 
possible, it is expected that the engineer will bring some work- 
ers familiar with the machinery from the United States. It is 
said that there are many American citizens of Scandinavian 
origin familiar with this industry, who would be willing to 
return for work with the new project. 

A similar enterprise, the development of which it is hoped 
may be started before the war is over, is being undertaken in 
Bergen, about 150 miles north of Stavanger, and certain man- 
ufacturers here have been asked to help capitalize it. 

(Consul Maurice P. Dunlop, Stavanger, Jan. 15.) 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale-—Cont. 


For Sale—New Copper Steam Jacketed Kettles; three 20, 


four 30, one 40, one 50, five 60, three 80, three 100, two 125, - 


and two 150 gallons capacity. Each kettle our own make, 
brand new, high grade, complete with stand and draw-off valve, 
thoroughly tested at 175 pounds; guaranteed for 100 pounds 
steam pressure. Subject to prior sale. Bargain for cash. 
Address HAMILTON COPPER & BRASS WORKS, 
Hamilton, O. 


For Sale—Ridiculously cheap, two unused Lang 
Never-Slip Can Cap Droppers. 
THE MILFORD CANNING CO., 
Milford, Ill. 


For Sale—At a very low price, One Ayars Capping 
Machine for No. 3 cans, complete, equipped with Tipper ; 
all in first-class condition ; practically good as new. Also 
three Ayars Tomato Fillers, with Sanitary Can equipment 
that have never been used. 

GARDEN STATE CANNING CO., 
Bridgeton, N. J. 


For Sale—One Invincible String Bean Grader, in 
first-class condition; will sell cheap. Address 


BOX A-266, care The Canning Trade. 


For Sale—THE FOLLOWING USED MACHINERY, ALL 
GUARANTEED TO BE IN FIRST-CLASS CONDITION: 

One (1) Sixty (60) H. P. Locomotive Type Horizontal 
Boiler. 
_ One (1) Twenty-five (25) H. P. Clark Center Crank En- 
gine. 

One (1) Continuous Exhauster, 

Three (3) 40 in. x 72 inMgéaqdard Closed Retorts, com- 
plete with all fittings. - 

Ten (10) 3-Tier Process Crates for same. 

Four (4) Wagon Trucks. 

One (1) Seventy-five (75) Copper Steam Jacketed Kettle. 

One (1) Cyclone Pulp Machine. 

One (4) Ton Wagon Scales. 

Three (3) Sets Crane Irons. 

Prices and terms on receipt of inquiry. 

DIXIE CANNER COMPANY, Little Rock, Ark. 


For Sale— 


1 Monitor Spring Bean Cutter. 

1 Ayars Pea Filler. 

3 Hawkins Cappers, complete, with Chicago Auto Tippers. 
1 U. S. Gas Machine for two lines. . 

1 Gilbert & Barker Gas Machine. 

Above machinery all in good running order. 

: Address BOX A-268, care The Canning Trade. 


For Sale—One Invincible string bean grader, in 
perfect condition. Price $100. 
SAWYER CANNING CO., 
Atkinson, N. H. 


Make Us An Offer: 
1 Burt Labeler, No. 2, Type B. 
1 Burt Labeler, No. 3, Type B. 
1 Smith-Townsend String Bean Cutter; 
tion. 
2 Hawkins Cappers. 
2 Auto Tippers, Chicago Solder Co. 


OTOE FOOD PRODUCTS CO, 
Nebraska City, Neb. 


For Sale—One Ayars Capping Machine, with double tip- 


Grader in con- 


per. One 20th Century Gas Machine for two-line plant, with 
tank. 

Two King Tomato Fillers. 

One Leak Testing Box. 

One Knapp Labeler for No. 3 cans. 

One Cyclone Pulp Machine. 

One Cox Scalder. 

One 15 H. P. Engine. Address 

CHAS. M. SCOTT PACKING CO., 
Dover, Del. 

One Moore & Bristol Can Filler, equipped for Cap Hole 

Cans. This machine is in good working condition. 


One Star Capping Machine bearing Sprague Machy. Co. 

One Hawkins Wiper for same. 

One Sprague Model M. 1900 Right Hand Corn Cutting 
Machine, No. A. 1589. : 

One Sprague Model M. 1900 Left Hand Corn Cutting Ma- 
chine, No. A. 1575. 

One Burnham Corn Cooker and Filler, Style B, No. 506. 

One Single Dump Scalder. 

One Double Dump Scalder. 

Address BOX A-276, 
Care The Canning Trade. 


For Sale—Two Hawkins Cappers, two Can Wipers, 
two Auto Tippers; all used last season and in first-class 
condition. As I have no further use for them, will make 
a very low price. Address 

F. F. HUBBARD, Canastota, N. Y. 


Machinery Wanted. 
Wanted—Two Remington Tomato Washers. 
One No. 2 Hammond Labeler. 
One Knapp Boxer. Address 
Two (2) M. & S. Corn Silkers. 
Vines; BOX A-265, care The Canning Trade. 


Wanted—Two or three Max Ams No. 98 A. T. hand- 
feed Closing Machines, in good condition. Advise serial 
number and year purchased. Address 

BOX A-264, care The Canning Trade. 


WANTED—One Box Nailing Machine, adjustable for can- 
ned food boxes. D. H. MILLER & CO, 
Moneta, Va. 


Wanted—One Ayars Capper, in good condition and com- 
plete for No. 2 cans. Address 
BOX A-275, care The Canning Trade. 


Wanted—One second-hand steam jacketed copper- 
lined Preserving Kettle, with a capacity of from 35 to 60 
gallons; prefer one that can be tilted; must be in first- 
class condition and cheap. Give full details and price. 

J W. RUFF, 
48 Broad St., Charleston, S. C. 


Partner Wanted. 


Wanted—A partner with financial backing for can- 
ning plant. I understand the business from A to Z on 
both fruits and vegetables. Address 


W. A. MARKLINGER, 
30 Cutler St., Rochester, N. Y. 


Position Wanted—By a practical manufacturer of all 
kinds of Preserves, Jams, Jellies, Fruit, Butter, Mincemeat, &c., 
all kinds of Pickles, Sauces, Catsup, Mustard, &c.; also claims 
to be an up-to-date manufacturer of all kinds of Soda Fountain 
Supplies, as Crushed Fruits, all kinds of Fruit and Compound 
Syrup, Grape Juice product, Soft Drinks as Root Beer, Ginger 
Ale, &c., and all kinds of Ice Cream makes, Soda Fountain 
and Bottled Extracts. Reference, present employer. Address 


‘FRUITS, care The Canning Trade. 


Wanted and For Sale Ads—Cont. 
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SITUATIONS WANTED-—Continued. 


Seeds For Sale. 


For Sale—Choice, hand picked, Admiral pea seed $2 
per bus. Superior strain; don’t believe it is equalled in 
the country. Averages more small-peas than any we 
have ever seen. Samples on application. 

THE EMPSON PACKING CO., 
Longmont, Colo. 


Seeds for Sale——About 100 bushels Early Evergreen 
Sweet Corn Seed at $2 per bushel; 750 Ibs. Detroit Dark 
Red Beet Seed at 50c. per‘Ib.; 100 pounds of Mammoth 
Pumpkin Seed at 25c. —. Samples on applica- 


tion. Address 
FREDONIA PRESERVING CO., 
Wilson, N. Y. 


For Sale—Green late Refugee Beans, at $4.50 per 
bushel; true to type; germination, 98 per cent. Address 


HEROLD’S FARMS, 
Beamsville, Ont., Canada. 


EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care ef THx Canning TRaDE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


POSITION WANTED—By an experienced Salesman, for a 
line of fruit and vegetables, etc., through Western Massachu- 
setts. Am best acquainted with bakers’ supplies. 

HENRY M. DAVIS, Hampden, Mass. 


WANTED—Position as,Superintendent during pea pack, 
or with firm building new plant or remodeling, installing ma- 
chinery, etc. Open from March 15th to July 15th. Address 


BOX B-263, care The Canning Trade. 


WANTED—Position as Superintendent and Manager of a 
large farm or farms, raising canning factory produce, such as 
spinach, peas, string beans, sweet corn, beets, squash and pump- 
kin. I have had charge of the growing and harvesting of above 
named crops the last nine years and can furnish the best of 
references. Address BOX B-232, 


Care The Canning Trade. 


POSITION WANTED—By a first-class packer of fruits 
and vegetables, also a machinist and builder, understand- 
ing seaming and soldering machines, having about 23 years’ 
experience in canning, wishes to make a change. Can furnish 
best references to those interested. 


BOX 242, care The Canning Trade. 


POSITION WANTED — By an expert Cook, in catsups, 
Chilli sauce, pork and beans, red kidney beans, tomato puree, 
sweet pickalette, salad dressing and other sauces; sober; 
steady; 17 years’ continuous experience; can give best of refer- 
ences. Address BOX -B-248, care The Canning Trade. 


WANTED — Position, by superintendent processor, in a 
fruit and vegetable cannery handling the full line; twenty 
years’ experience; can install new machinery or build plant 
complete; understand sanitary can machinery. Address 


BOX B-251, care The Canning Trade. 


HELP WANTED. 


Tomato Products Cannery in Delaware requires the ser- 
vices of a young man who could be operating manager. Nec- 
essary to have had experience in all lines, from securing acre- 
age to the manufacture and disposition of the pack. State 
qualifications and experience. Answer will be treated with con- 
fidence. Address, 

BOX B-246, care of The Canning Trade. 


POSITION WANTED—By wholesale grocer and manufac- 
turing expert, as manager, or to manufacture anything and 
everything in food products and grocers’ sundries, such as 
pickles, preserves, salad dressing, carbonated beverages, flavor- 
ing extracts, self-raising flours, jellies, jams, sauces, syrups, 
mincemeat, relishes, etc. Address 


BOX B-243, care The Canning Trade. 


WANTED—Position as General Manager of Canning Com- 
pany. Twenty years of successful experience in building, equip- 
ing, packing and marketing canned foods products at a profit. 
Have financial responsibility; would invest after first year or 
when satisfied with connections. Extensively known to jobbing 
trade and canners. Strictly temperate; best of reference as to 
ability and character. Permanent location, with future pros- 
pects is desired. Address BOX B-259, care of The Canning 
Trade. 


WANTED—Position as Superintendent by high-grade spe- 
cialty man; by one who has had twenty years’ practical experi- 
ence, with some of the largest and most widely known corpora- 
tions in this country; am thoroughly familiar with the manu- 
facture of high-grade catsups, jams, jellies, pork and beans and 
other specialties. Full particulars as to experience and ability 
upon application. BOX B-274, care The Canning Trade. 


WANTED—Position as Superintendent or Manager; six- 
teen years as manager of one factory; understand the game 
from contracting with the farmer, managing all help in the 
canning season; understand bookkeeping and shipping; under- 
stand the packing of tomatoes, Kiefer pears, sweet potatoes, 
pumpkin or squash, also preparing for market the refuse from 
tomatoes. Reference by permission, present employer. Ad- 
dress HIRAM VAN METER, Elmer, N. J. 


WANTED—Engineer Mechanic; must have boiler and en- 

gine experience, as well as experience with Ayars Pea and To- 

mato machinery, and Sanitary Can Company closing machines; 

state reference and salary required in first letter. 

LIBERTY BRAND CANNING COMPANY, 
Dover, Delaware. 


WANTED—Man on Sanitary Seamer; we use Johnson and 
Can Co. for 1916; state wages, reference, etc. _ 
CARTY CANNING CO., 
White Plains, Ky. 


HELP WANTED—A man who can boil tomato pulp, and 
can same in five-gallon cans. Answer to 
BOX B-271, care The Canning Trade. 


WANTED—Experienced Factory Manager in Corn plant, 
capable of packing good corn; must be sober and reliable; 
steady employment by year to right party. Address 

BOX B-267, care The Canning Trade. 


WANTED—First-class Jam and Jelly Maker for British 
Columbia. Address BOX B-270, care The Canning Trade. 


HELP WANTED—A man who is experienced in the pack- 
ing of catsup, pork and beans and red kidney beans; give refer- 
ences in first-class letter and full particulars; position will be 
ready August Ist. Address 

BOX B-272, care The Canning Trade. 


HELP WANTED—Competent Processor and Manager to 
pack peaches and tomatoes in West Virginia factory. Address 
BOX B-273, care The Canning Trade. 


Choice Seeds of 


Cabbage, 
Beet, 
Beans, 


SE BEDS Dwarf Lima 


Cucumber, 


Okr 
FOR 


Pets, 
CANNERS Spiiiach, 
Sugar Corn, 
Tomatoes, 
Squash. 

Ask for detailed information as to varieties and prices. 

Drop us a postal to-day while this advertisement is fresh in your mind, stating what you 
want to know, and we will try to send you a practical answer. 

We have had a long experience in the Seed business, and want to make new and keep old 
customers. We invite you to become our customer. We have several customers of 120 years 
standing. No seedsman can approach this record. 


Ask for prices of anything in the Seed line you need. We Grow all Varieties. 


D. LANDRETH SEED CO., Bristol, Pennsylvania. 


WONDERFUL LABELING 


That is the universal opinion of those who 
SAW the work of the NEW ERMOLD, 
operating at Louisville. 


Those who USE them, have long KNOWN 
this fact and BESIDES, that they are the 
greatest labor saving and capacity increas- 
ing unit of the ‘‘Packed in Glass’’ plant. 


What will YOUR requirements be this 
season. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 
HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 
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High 
Grade 

Stocks 

of 


Peas 
Beans 
Corn 
Beets 


Tomato 
Cabbage 
Spinach 
and 
Pickle 
Seed 


Ask for 
Prices 


America’s Leading Growers of 


SEEDS for CANNERS 


Address, Cambridge, N. Y. 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.’’ ; 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans: 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Pra 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTRWARD” DOUBLE SEAMER, Re. 6 
by us. Whth Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


and lap side seam. 


L. & J. A. STEWARD, 
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CANNED VEGETABLES PRICES—Continued. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 


ping station, and Subject to the Usual Discount for Cash. 


Balti- 


more Prices Corrected by Brokers; New York and Chicago by 


Special Correspondents. 
CANNED VEGETABLES 


Baltimore few York 
ASPARAGUS*—( California) 
White Mammoth No. 2%...... $2 75 2 45 
Green “ 2 15 
White, Large 2%........ 2 45 2 25 
Green, 2 25 I 90 
White, Medium 2 10 
White, Small I 95 
Green, I 65 
Tips White, 2 35 2 30 
Green, Square ‘‘ ........ 2 10 215 
BAKED BEANSt-No. 50 
B, 0000000. 40 
44 | | go 
115 
3, Im Sauce............... 105 
BEANSt{t—Refugee Size 1 Whole No. 2... I 70 
I 40 
6, ac 2... I 15 
‘* String, Standard Green ‘‘ 2..... 45 47% 
“ Cut White 2..... 55 5734 
Stand. White Wax 50 
ce 10 2 00 210 
I oo 20 I 25 
‘© Red Kidney, Stand. No. 2................ 65 67% 
BEETS{-Small, Whole I 20 I 25 
“ Medium ros £45 
Cut 85 go 
CORN{— 
No. 2 Std. Evergreen Balto........ .... 67% 67% 
No. 2 Std. Evergreen f.ob. County. ...... 
No. 2 Std. Shoepeg f. 0. b. County... 65 ...... 
No. 2 Std. Shoepeg 0. b. Balto..... 6734 70 
ae No. 2 Extra Std. Shoepeg............... 75 77% 
i No. 2 Extra Fancy Shoepeg............ 85 87% 
id No. 2 Std. Maine Style Balto........... 65 70 
o No. 2 Std. Maine Style f. 0. b. Co.... 62% 80 
Z No. 2 Ex. Std. Maine Style............. 75 85 
‘© No. 2 Fancy Maine Style................. 80 80 
No. 2 Fancy f. 0. b. County............ 
No. 2 Extra Std. 
 HOMINY}—Inside Enameled No. 
Standard 60 
MIXED VEGETA-) No. 2—12 Kinds... 
BLES FOR ‘ 10 
OKRA AND No. 2 Standard 
PBAS}-No. 2 Karly June Stand.................. 65 65 
2 Ex. Stand. Eariy Junes.......... 70 75 
‘© 2 Extra Fine Sifted.................. I 25 I 25 
Early June Seconds................ 55 57% 
Extra Sifted......... 90 1 25 
«Extra Standard... 60 67% 
i Fancy Petit Pois...... 90 1 60 
PUMPKIN}-Standard No. 7° 72% 
ac 2 10 2 40 
— 57% 


a 


Baltimere Hew York 
SPINACH{-Standard 85 95 
= 270 3 25 
with Dry Beans ‘‘ 
Maine I e0 
SWEET POTATOES}-Jersey No. I 00 
Stan 85 
Standard ro, 2 90 
TOMATOES} Fancy (fb. Balle) No.10 860 8 60 
Jersey No. 10 8 70 8 75 
Stand. Balle) No. 10 825 8 25 
Stand. Couaty) No.10 38 20 ....... 
Sanitary 5% in. cansNo. 8 125 1 30 
$4 Jersey (f.0.b. County) No. 8 1 80 1 35 
Ex. Stand. Baile). NB. 8 110 ~~ ...... 
if Stand. ‘oe . 8 100 1 05 
Stand. County) No. 8 97% 
Seconds Balle) No. 3 90 
Stand. Couty) No. 20 77%... 
Seconds ‘ Ball) No. 2 70 ...... 
TOMATO PULP} Standard No. 10 220 ...... 
Standard No. 1 
CANNED FRUITS 
APPLES—New York No. 87% 85 
se ig 2 25 
APPLES{-Maryland, 2 2 15 
se 
APRICOTS—Cala. Stand. I 40 
BLACKBERRIES§-Stand. 55 60 
Standard te...... 375 400 
Preserved 2...... “1 2g I 40 
BLUEBERRIES{-Stand. gh Ico 
Maine, a =e I 45 
6 50 
BLUEBERRIES—Maine 6 50 
CHERRIES{-No. 2 Seconds, Red............ 70 
“ Red ‘* 2 Stand. Water........... 60 712% 
“ 2 Ex. Preserved........... I 15 115 
GOOSEBERRIRS$-Stand No 45 55 
25e@ 300 
PEACHES*-Cala, Stand. No. 2%,L.C. 1 25 1 47% 
‘“ Rx.Stand. ‘‘ 2%, ‘ I 35 I 52% 
PEACHES t-No. I Ex. Sliced 70 80 
2 Standard White...... 80 75 
2 Seconds, White......... 5734-60 62% 
6 3 Standards, White......... 110 1 10 
Yellow...1 10-1 1g 115 
Yellow..... 135 1 37% 
PEACHES}-No 3 Selected, Yellow......... I 50 155 
3 Seconds, 75-80 
” 3 Pies Unpeeled........... 60-65 67% 
"Io ‘Unpeeled............. 2 25 2 30 
PEHARS}{-No. 2 Seconds in Water.............. some 
” in Syrup.............. 75 77% 
3 Secondsin Water.............. 
3 Standards in Water.......... 85 
3 Syrup. go 


Chisage 
go 
75 
2 8e 
I 00 
Chisage I oe 
75 
55 
3 50 2 75 
3 75 
90 
2 15 1 30 
I 70 1 02% 
2 30 
115 
47% 
40 
77% 
80 2 30 
85 
5 
50 2 35 
2 35 
57% 
2 45 basses 
55 
255 I 70 | 
112 62% 
375 
65 
75 
I 40 I 10 
I 05 125 
‘ 2 
8236 
I 50 
6 50 
I §0 
70 1 60 
80 
I 
71% 
7° 
75 
85 
I 25 
1 85 
55 65 
go 
2 3° 
65 
275 
I 0§ 
75 
57% 


PINE- Bahama Sliced Extra No. 
APPLE* Grated 


HERRING ROE*-Stan. No, 2 
LOBSTER*-Flats, 1b. 


OYSTER S§-Stan. 5 0z. No 
” ” 


SALMON—Sockeye Tall” 


CANNED FRUIT PRICES—Continued. 


2 
2 
Sliced Std.” 2 

” Gr ated ” ” ” 2 
Hawaii Sliced Extra ” 2 
Stand. 2 

” Extra ” 2 

” Grated Extra 2 


Shredded Syrup "ro .:.. 5 2§ § 25 5 25 

Crushed Water ..... 475 475 475 

Kastern Pie Water I oe 


RASPBERRIES§—Black Water No.2 ..... 95 go 
Red 95 95 
Syrup ” I 15 I 00 

” 2 


Black Water’ 10 450 6 oe 


STRAW- Ex. Stan. Syrup No. Dantas I 15 I 15 I 20 
BERRIES§— Preserved Bixccse I 35 I 25 I 30 
Extra Preserved ”’ 2...... £35 I 35 1 40 

Standard 67% 67% 72% 

Extra Preserved 1...... 8e 82% 82% 
Preserved yo - 972% 75 
Standard Water 400 475 485 


CANNED FISH. 


Flat 

” ” 

Red Alaska Tei 
Flat ” 


Cohoe Tall ” 
” Flat ” 
” ” ” 
Pink Tall ” 


Medium Red, Talls 


BSHRIMP§-Wet or Dry No. 158 220 2406 


Wet or Dry No. t........ 1 Io I 10 I 05 


PIG 49 37% 49 50 
Mal 
PIG LEAD—Omaha or Federal FOO 


CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 


49 87% 49 50 


Wire Segments...... 

TIN PLATES F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel...............ceseeeeeeees 4 15-4 40 
14x20, 100 lbs. ‘‘ Bessemer Steel............cccccccccsseees 4 00-4 25 

({) Ballimere quotations corrected each week by Thes. J. Meokan & Brokers 
(§) “ & Ge., Brokers 
“ 4 © Tayler & Sens, Brokers 


Wow York aad Chicage priess Corrected by Special Correspendence. 
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American Can Company Can Prices 


January 3rd, 1916. 
To THE CANNING TRADE:— 

We are pleased to announce the following prices on Packers'Cans 
(Standard Coke Plate), effective January 3rd, 1916, for shipment in 
Bulk, Carload Lots, f. 0. b. shipping point, ‘and subject to change 
without notice: 

SANITARY CANS WITH eo GASKETS 
April May Season 


$10.75 $10.90 $11.15 per m. 
1 aS 14.50 14 75 15.00 per m. 
18.75 19.25 19.75 per m. 
No. 3 4% in...... 19 25 19.75 20.25 per m. 
) ee 19.75 20.25 20.75 per m. 
No. 3 54% in...... 21.75 22.25 22.75 per m. 
43 50 44.50 45.50 per m. 


— FOR SANITARY ENAMEL-LINED CANS 


We call attention to our ‘‘RENAMEL” Sanitary Can, which we 


are prepared to furnish in sizes No. 2 and No. 10. This should be 
especially interesting to packers of Red Fruits, Rhubarb, Etc. Prices 
furnished upon application. 


HOLE AND CAP CANS 
April 


y Season 

Opening Per M. 

No. 1 1% in. $ 9.25 $ 9.40 $ 9.50 
No. 2 1% in. 12 25 12.50 12.75 
No. 2% 2 1-16 in. 16.50 17.00 17.50 
No. 3 2 1-16 in. 17.00 17.50 18.00 
No. 3 5in. 2 1-16in. 18.00 18.50 19.00 
No. 10 2 1-16 in. 43.00 44.00 45.00 

SOLDER HEMMED CAPS, WITH CANS 


2.25 per m. 
Re-Shipping Cases supplied in connection with Cans. "Pies 


upon application. 
AMERICAN CAN COMPANY. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 

In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 

Automatic Double Seamers for closing Sanitary Cans supplied on 
a nominal rental basis, or for sale outright. 

We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 


SOUTHERN CAN COMPANY, Baltimore, Md. 


Continental Can Co.; Johnson-Morse Can Co., Atlantic Can Co., 
the Boyle Can Co., and “Ww: W. Boyer & Co., quote the following 
prices for Cans:— 


Regular or Cap Hole Cans 


oO. B., Factory. 


Size Opening Season 
No. 1 $ 9.50 perm 
No. 2 12.75 perm 
No. 2% 17.50 per m 
No. 18.00 per m 
No. 3 5 in caps 19. perm 


Solder Hemmed Caps, per thousand, 1% inch, $1.20; 2 Le 16 ia, 
$1.75; 2 7-16 inch, $2.25 


Sanitary or Open Top Cans 
F. O. B., Factory. 


Size Season 


Baltimers ewYerk Ohleage 
mee I 50 I 75 
I 55 
I 30 eevee 
| 75 I 40 
| I 50 I 30 ‘ 
I 30 I 25 
I 25 I 10 
ne No. 2 3.50 per m. 
No 
2 75 2 90 2 1.75 er m, 
2 Io 2 05 
2 25 2 20 
I 40 I 45 
I go 97% 
Columbia talls, 190 200 | 
8x10 
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-Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situa#ion as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., April ist, 1916. 


There was a steady market for future tomatoes this week, 
but no increase in the buying of them as compared with the 
previous week. The orders for futures came from the East and 
South, chiefly, and the size of them ranged from one to three or 
four carlots, some of them being duplicates of orders during 
January and February, indicating that the retailers have com- 
menced to buy them. The canners show no disposition to make 
concessions in prices to secure some of the larger orders that 
are being offered at a shade under the asking prices, and they 
seem content to await further developments as to crop and 
labor conditions, as well as cost prices. Skilled labor is at a 
premium this season, but it remains to be seen whether or not 
the cost of cannery labor will be affected. Conservative buy- 
ing of future tomatoes is recommended at this time, and the 
cost may be averaged up, or down, as the market develops. 

The street gossip this week was enlivened by the activity 
of the syndicate formed for the purpose of handling the big 
contracts now being made for canned foods for shipment to the 
Allies. As yet none of the Baltimore canners has been awarded 
any part of those contracts, but they are a-livin’ in ’opes. The 
enclosed newspaper clipping on that subject covers the de- 
velopments to date. 


For spot tomatoes the market here was fairly active dur- 
ing the week, and the buying orders came from points widely 
separated, showing that this section continues to be the cheap- 
est source of supply for all markets except the West. The 
opening of the water lines next week via lake and rail routes to 
the West and Northwest, with lower freight rates to those sec- 
tions, is expected to cause some additional buying of tomatoes 
for prompt shipment, as usual. There have been steady ship- 
ments of tomatoes abroad during the winter months, but they 
were sold direct to the jobbers there, and their orders will be 
increased, doubtless, because of the embargo placed by the 
Italian Government upon shipments of tomatoes and other 
foods outside of that country. Rumors of prospective large 
buying of tomatoes for the Allies are not given much consider- 
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As Brokers View The Market 


ation in this market. 
then. 

Spinach was the strong feature in this market during the 
week, both spots and futures. The stocks of spot spinach are 
light, and any increase in the demand may cause a further ad- 
vance in price. String beans are active in small lots for prompt 
shipment. Corn for future delivery is fairly active, the low 
price being the incentive. Spot sweet potatoes are due for 
some improvement in price, and are worth,attention. The 
other lines of vegetables were rather inactive this week. - 

’Twas a dull week for canned fruits. Pears and extra 
white wax cherries in heavy syrup were the only articles that 
showed any life. That grade of cherries is nearly sold out. 
There has been no buying, as yet, of any canned fruits for fu- 
ture delivery. 

Cove oysters are dull and the prices are unchanged. There 
is more inquiry for herring roe, spots and futures, but little 
active buying. THOS. J. MEEHAN & CO. 


Such rumors crop out every now and 


Continued from page &. 


But you mustn’t tuck them away under the shelves, or 
down cellar, or in your storage room, and then complain that 
you “don’t have any calls for them.” You must do the calling 
yourself—you must tell thera what you have. Show them the 
goods—-cut a can now and then—let your customers taste them 
—-talk about them to your clerks—Jlet your route men carry 
cans around to shuw. Your telephone will reach a lot of them 
too—you pay goud money for that telephone—why not keep it 
working? 


But don’t, by all means, don’t try to make your whole 
year’s expenses on one single case. Keep your prices down on 
Canned Foods, by all means. You can afford to, because they 
don’t have to be wrapped up to keep from breaking or put in a 
bottle to keep from spilling, or even in a wooden dish to keep 
them from running all over everything—you send them out 
“Just 


So, make your prices reasonable—figure on a fair margin 
of profit, based on the actual cost, remembering that Canned 
Foods should be sold closer than other things, and then make 
the price, and make it right. Don’t plump it up to 25 cents a 
can if it ought to be 23 cents, and don’t make it 15 cents just 
because you can’t make it 10 cents. Fix a business price, on a 
business basis—don’t squeeze it down to 10 cents if it ought 
te be 12 cents-—-you need that 2 cents. 


And then, offer inducements in quantity lots, dozens or 
half dozens. You know if your customer has a dozen cans in 
her pantry at a time she will use them all the faster. When 
you sell them in larger quantities—you can afford to make 
some concessions. 

Make your store a Canned Foods Store and GET THE 
BEST OF IT. 


CANNED GOODS EXCHANGE 
Year 1915—1916 


President, Epw. A. KERR Vice-President, Jno. R. Barnes 
Treasurer, LEANDER LANGRALL Secretary, Wm. F. Assau 


COMMITTEES: 
Executive: F.A.Torsch EpmunpC. Warrze ALBERT T. MyER 
Arbitration: Hampron C. J. ScHENKEL Frank A. Curry 
G. Summers, Jk. PREsTON WEBSTER 
Commerce: D. H. Stevenson Jno. 8. Gress, Jn. A. J. HUBBARD 
E. F. Tomas 
Legislation: Gro. T. Pamurs Rourvus M. Gress W. E. Rosinson 
W. G. WinTERBOTTOM E. V. StockHam 
Claims: Benz. HampurceR Wma.A. Wacner Jas. B. Puatr 
E. H. Miniter Jno. W. ScHALL 
Hospitality: H.W. Kress D. Hayes Stevenson W. F. Assavu 
Brokers: Harry A. WarpyeR Wa.Grecut HENRY FLEMING 
Militia: W.G.Davenerty Burrerrm.ip Leroy LANGRALL 
Counsel: G. H. H. Emory 


Chemist: Cuas. GLASER 


ESTABLISHED 18% 
W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 


EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 


HADDONFIELD, N. J. 
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90% 
against 10% 
WHERE ARE YOU COUNTED? 


NINETY PER CENT of the PEA 
PACKERS of America—Canada as 
well as United States—use the IN- 
VINCIBLE GREEN PEA CLEANER. 


And many use one on every grade. 
You will come to it. But while you 


hesitate, the 90% are profiting over 
you. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 


STIMULATE SALES 


Human efficiency, says Woods Hutchinson, is largely a question of food, and nothing has contributed 
more to the proper feeding of the human machine than the increased use of canned foods; yet it is 
perfectly well known that canned foods have not yet gained their proper place in our daily human diet. 


At any rate it is perfectly possible to stimulate use of your brand of canned foods, Mr. Canner without 
overloading the demand. The needed stimulation can best be applied by improving the flavor through 
the use in proper quantities of 


SALT 


The purity of Liberty, 99.7% pure sodium chloride, is alone sufficient to recommend its use, 
but the characteristic, individual flavor of LIBERTY—The Salt of Quality Plus—cannot fail to add to 
the savor of your choicest goods a relish that will make itself felt in repeat orders. 


Let us send you a sample. 


THE COLONIAL SALT COMPANY 
CHICAGO AKRON, OHIO BUFFALO 


431 So. Dearborn St. D. S. Morgan Bidg. 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


an aie leoniied Let us Talk this over hy Mail Now Then Both of Us will be ready when the Rush Comes. 


ECONOMIC MACHINERY CO., Worcester, Mass. 


PLANT 


Seeds 


LEONARD CORN NARROW GRAIN 


The pack of ‘‘The Leonard Corn’’ the past two seasons ‘has shown 
that this is the ideal type of Corn to pack quality. 


IT IS THE CORN YOU NEED 


Our plantings of seed this year will enable us to put seed of this 


variety upon the market on a much seal scale than before and at 
an attractive price. 


THEY ALL WANT IT DON’T DELAY ORDERING - 


LEONARD SEED COMPANY 


Growers of Safe Seed 


226-228-280 WEST KINZIE STREET 
CHICAGO 
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THE RUST PROOF CAN 


WRITE us for » SAMPLE and we will mail you @ 
HANDSOME LACQUERED RUST PROOF CAN. 
RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 
HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 
THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES EASY. The MACHINE that 
is used b of the most prominent canners in the U. 8. 

The ENE ITS of this' process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


Sole Manufacturers Blaine, Wash., U.S.A. 


SEELY BROS. 


IT TAKES THE BIG PEAS OUT FIRST 


The above is an illustration of our New Nested Pea Grader, which has large capacity; occupies small floor space; does 
perfect grading—and in a short time will save its cost in the increased yield of the small size peas, which ordinarily are mixed 
in with the larger sizes when graded on any other type of machine. 


THE SINCLAIR-SCOTT CO. 


Wells & Patapsco Sts. 


Baltimore, Md. 
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\ 
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ai WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 
American Compressor & Pump Co. 


Max Ams Machine Co., Bridgeport, Conn. 
J. 8. Hull Mfg. Co., Baltimore. 
Apple & Bean Fillers 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 
Silver Creek, N. ¥ 
Berry and Fruit Washers 
Jos. F. Haller Co., Sheridanville, Pa. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Beeks on Canning, 
“a Complete Course in Cann * $5.00 Poat- 
paid. "Address The Balti- 
more, 
and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 


Bettle Capping, Corking, Filling Machines. 
Crown Cork & Seal Co., Baltimore, Md. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Economic Machinery Co., Worcester, Mass. 
-Edw. Ermold Co., New York City. 
Boxes and Box Shooks. 
Baltimore Box and Shook Co., Baltimore. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 
Bexing Machines. 
Fred H. Knapp Co., Westminster, Md. 
Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Henry M. Day, New York. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. 
Canned Foods of All Kinds. 
Libby McNeill & Libby, Chicago. 


Cans and Selder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, Francisco. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Continental Can Co., Syracuse, Chicago, Bal- 


timore. 
Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 
Can Making Machinery—Sanitary and Regular 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. J. 
E. J. Lewis, Middleport, N. Y. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Conn. 
Jobn R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
& Co., Baltimore. 
&J.A. Steward, Rutland, Vt. 
Wold & Co., Chicago, 
Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Sprague Canning Machinery Co.. Chicago. 
Oapping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg Co., Baltimore. 
Ams Machine Co. Bridgeport, 


land, 


Chicago. 
Capping Steels. 
Handy Cap Mfg. Co., Baltimore. 
Max Ams Co., Balt Conn 
Rennebur on. Co. altimore. 
Ma. 
mn & Co., Baltimore. 
H. BR. Stickney, ‘Portian 
Geo. W. Zastrow, Baltimore. 
Oatsup Machines. 
Sinclair Scott Co., Baltimore, Mé@. 


Censulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Co 

Huntley Mfg. Co., Silver Creek, N. Y 

Ss. O. Rendaif's Son, Baltimore. 

Vance & Baker Mfg. Co., Muscatine, Ga. 
Corn Cookers, Fillers and Mixers. 

Ayars Machine Co., Salem, N. J. 

Bros., oO. 

K. Robins & Baltimore, Md. 

Corn Huskers, Butters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y 
irain Cleaner Co., Silver Creek. 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 


Copper Coils, Kettles, Etc. 
a Copper & Brass Works, Hamil- 
nm, O. 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baitimo: Mad. 
Sinclair Scott Co., Bal — Md. 
Geo. W. Zastrow, ‘Baltimore 
Crates (Iron weed 
Bros., Morral, O. 
. Rennebu Sons, Baltimore. 
Baltimore. 
Directory of Canners. 
National Canners Assn., Washington, D. C. 
Electric Machinery. 
General Electric Co., Schenectady, N. Y. 
Engines, Boilers, Fittings, etc. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
Exhaust Bexes (Steam, Continueus). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
Souder Mfg. & Supply Co., Bridgeton, N. J. - 
Fertilizers 
National Fertilizer Association, Baltimore. 
Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Jos. Haller Co., Sheridanville, Pa. 


a oe Mfg. Co,, Silver Creek, N. Y 
K. Robins & Co., Baltimore, Mad. 
Sinclair’ Scott Co., Baltimore, Md. 


Souder Mfg. & Supply Co., Bridgeton, N. J. 


Sprague Canning Machinery Co.. Chicage. 
enry R. Stickney, Portland, Me. 


Gears, Silent > 
General Electric Co., Schenectady, N. Y. 

Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


(Lansing Warner, Manager.) 
Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 
Kettles, Process and Jacketed. 
Hamilton Copper & Brass Works, Hamil- 


ton, Ohio. 
Edw. Co., Baltimore. 
A. K. Mad. 


Sinclair Scott Co., Baltimore, Ma. 
Geo. W. Zastrow, “Baltimore. 
Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. “om Rochester, N. Y. 


U. 8S. Prtg. & Litho Co., Cincinnati 
Labelling Machines. 

Economic Machinery Co., Worcester, Mass. 

Edw. — Co., New York City. 


Fred ag Westminster, Md. 
Morral Bros., 


Lacquer. 

John G. Maiers’ Sena, 

Seely Bros., Blaine, Wash. 
Lacquering Machines 

Seely Bros., Blaine, Wash. 
Meters Flow, Steam, Air and Gas 

General Electric Co., Schenectady, N. Y. 
Nailing Machine, 

BE. J. Judge, San Francisco, Cal. 
Oyster Machinery. 


Edw. Renneburg & Sons Co., petipmese. 
Geo. W. Zastrow, Baltimore 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore, Md. 


Paste, 
Fred H. Knapp Co., Westminster, Md 
B. J. Judge, San Francisco. 
Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C 
Pea Cleaners 


Hun Ptg. Co., Silver Creek, N. Y. 
Invincible rain Cleaner Co., 

Silver Creek, N. Y 
E. J. Judge, San Francisco, Cal. 


Pea Separators or Graders. 


eb 
A. K. Robins Co., Bal 
Sinclair Scott Co., Baltimore, M 


Posting Tomat 


Ayars Machine Co., Salem, N. J. 
untley Mfg. Co., Silver ‘Creek, 


Pineapple Machinery. 


B. J. Futon, Ses San 
J. Lewis, Middleport N. ¥. 
The John R Mitchell Co., Baltimore 


Sinclair Scott Co., Baltimore. 
tevenson & Co., Baltimore. 

Geo. W. Zastrow, Baltimore. 
Printing, Stationery. 

A. F. Judge, Washington, D. C 
Pulp Machines. 

Sinclair Scott Co., Baltimore. 
Pump—refuse skins, etc. 

A. E. Robins & Co., Baltimore, Md. 
Regulators, Time Controllers, etc. 

Hobhman & Maurer Mfg. Co., Rochester, N. Y. 
Balt. 

Colonial Salt ot Akron, Ohio. 

Worcester Salt Ce., New York City. 
Sanitary Cans, 


American Can ee New York, Baltimore, 
Chicago, San Francisco. 
Boyle ‘an Co., Baltimore. 


W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, Bal- 


ore. 
Johnson-Morse Co., Wheeling, W. Va. 
Sanitary Can Co. New York Ci 


I 
Southern 


Can Co, 
L. & J. A. Steward, Hutlend, Vt. 
Sanitary Can Making Machinery. 
See Making Machinery”. 
Seeds. 
J. Bolgiano & Son, Baltimore. : 
D. Seed Co Pa. 
Leonard Seed Co., Chicago, 
J. B. Rice Seed Co., Cambridge, N. Y. 
Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair Scott Co., Baltimore. 


Scalders, Tomato, etc, 


Morral Bros., forral, oO. 
& Sons Co., Baltimore. 
Co., Baltimore, Ma. 
Sprague Canning Machinery Co.. Chi 
Soil Improvement. 
Soil Improvement Committee, Baltimore. 
Solder Cap Hemming Machines. 
Torris, Wold Co., Chicago. 
String Bean Machinery. 
‘Huntley Mfg. Co., Silver Creek, N. 


Invincible Grain Cleaner Co Silver fa N. Y. 
. Lewis, Middieport, N. Y. 


Syrupers (Automatic) 


EB. J. Judge, San Francisco. 
Peetiess Husker Co., Buffalo, N. Y. 
Thermometers 


Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tin Plate 


American Sheet & Tin Plate Co., Pittsburg, Pa 
Washington Tin Plate Co., Washington, Pa 


Washers—Fruits and Vegetables 

Jos. F. Haller Co., Sheridanville, Pa. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Turbines — Steam 

General Electric Company, Schenectady, N. Y. 
Wipers, Can, 


4 
Ayars Machine Co., Salem, N. J. 
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Crowning Argument 
That Needs No Elaboration 


TUWANTA 


da 
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UTHETABLE APPETIZER 
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MALOEN, MAS 


PARED BY 
OQwWAKS 


HAVERHILL a2> 


lf these celebrated packers of food products are 
finding the Crown System of sealing profitable— 


WHY WOULDN’T YOU ? 


Write us for full particulars 


THE CROWN CORK AND SEAL CO. 


THE PLANT BEHIND THE PRODUCT 
BALTIMORE, U. S. A. 


| 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 


i for canning house purposes; including hole-and-cap 
; cans, with solder hemmed caps, and open-top (or 
sanitary: cans, which we. sell in conjunction with 

our famous Continental Closing Machines. 
Our Cans and Clositig Machines are without 


we give to each and every orcér, makes our service 
to our customers unique in its efficiency. 


The factory nearest ycu will give you any. 
information you require-—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


- exception the best in, ths country; our shipping 
facilities are unexcelied, and the persona! attention 


THIS iS THE 2068th 


TRE Ca HNED FOOD AUTHCRITY ‘OF TE 


BALTIMORE, MONDAY, APRiL 10, 1516 


73 Ge 


THE. SANITARY CAN. 
WITH: 


orderea 


cost of the container is less than co: 


Coty 2.8. yet it is. _ the impartartt sand 


ocessary factor in food distribution. It 
‘uerefore have equal susideration with the 


Sanitary Gasket is such as to warrant the 

vee TOR. of every. alms 

to have his finishe ed product well balanced from 


a uuality stard 
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merican Can Company 


Chicage Baltimore, Md. 
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Portland, Ore Hemiultes, Ont 


OF 


= 
a 
| 


THE TVanning TRADE 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 1C,0vG PER DAY OF 10 HOURS. 


Speed of Machine, 4°~ *o 500 revolucions per minute. 


The cut represents a maci: -e for the sizing of Pineapples. Any 
size up to 356 inches diam~ter a:z 7 be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, a‘ter being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 


THE JOHN R. MITCHELL CO. 


Canning aod Canmaking Machinery. 


Foot of Washingten ».., BALTIMORE, MD., U. S. A. 


LEWIS STRING CUTTER—!rrovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stenes, nails er any foreign substance to pass under the knives 
witheut breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 
to the end ef bean. Ca ity about 20,cce two pound cans in ten hours. 
This machine is #\so used for eutting rhubarb. okra and celery. 


Built by 3. Middleport, N. Y. 
Manafacture under patents Moy 14,1901. Machines asing this principal arz -ing 
BEWARE. 
A‘se Map<tactere Small Pewer Can Tester and Pineapple Peel'ec Mack:esr 


WHEELING CANS 


Excel in 


rnd 


CLEANLINESS 


‘SJOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 


| 
gre 
} 
\ ark / 


THE « TRADE 


JUST DOUBLES THE YIELD 


. “BETTER THAN STONE THE HIGHEST MOUNTAIN 


Tomato 
Its Extremely Heavy Weight 


Due To Its Firmness And Great Meatiness 


Makes It A Wonderful Canning Tomato 


It Ripens Evenly To The Stem and Is Entirely Free From Ridges, Cracks and Blight. 

Smooth, Well-Formed and Deep From Stem To Blossom. Fruits In Large Clusters At Every 
Second Joint. Joints Are Short and Sturdy. 

Brilliant Red Color, The ‘Handsomest Tomato You Have Ever Seen, Vigorous, Compact; 


Healthy Vines. Just Doubles The Yield Of Many Of The Best Cropping Tomatoes You Have 
Ever Grown. 


ARE YOU SURE YOUR GROWERS HAVE ENOUGH TOMATO SEED? 
Do Not Let Them Wait Until Planting Time to Find They are Short of Plants 
This Would Mean A Big Lost To You. 

BOLGIANO’S’ TOMATO SEED IS OF THE HIGHEST QUALITY 

' Absolutely free from Blight, Northern Grown and Grown Just for Seed. 
If ycu navethot ordered your requirements for this year, or if you are need- 


_ ing any additional! Tomato Seed, we advise you to let us have your order at 


once, as stocks are fast diminishing. 


to Suit 
Your 
Needs 


“We offer a Limited Amount a ‘i ‘xtra Selected Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


1818 J. BOLGIANO & SON 1916 


Growers ot Pedigreed Tomato Seed 
ALMOST. 100 YE *% 


SELLING TRUSTWORTHY, “BALTIMORE, MD. U.S 3. A 


Wi 
| Yield 
| 
| | 
| | 


Fancy Prices Will Be Realized For The First Canned Tomatoes This Season 
BY HAVING YOUR GROWERS PLANT 


“JOHN BAER” 
Extremely Early--They All Pack Fancy, No’Seconds And All Pack Whole: 


Entirely Free From Core--Very Solid--Almost Seedless. 
They All Grow Smooth, Ripen Evenly Right Up To The Stem ris 
“John Baer” Tomato ** 
Keeps A Large Per- 
centage of Your: Profits 
From Being Hauled A- 
way As Waste. 


Read What a Large Packer Has to Say 
About ‘“‘John Baer’’ Tomato 

The Dyer Packing Co., Vincennes, Ind., on 
November 7, wrote: ““The ‘Jonn Baer’ Tomato, 
in the writer’s opinion, is the best variety of To- 
mato we have ever made any effort to grow. 

The plants were raised in the greenhouse and 
potted. Wecommenced to get Tomatoes off 
them in July and they were heavy pickers untill 
the frost, which came to us on the 28th of Oct- 
ober, at which time the vines were full of green 
fruit. We think so well of the ‘John Baer’ To- 
mato that we expect to put out about twenty 
acres of this variety during the coming season.” 


“JOHN BAER” TOMATO } Ib. $5.00, 1 Ib. $10.00 
Produces An Enormous Crop Of Perfect, Solid, High Crown Beautiful, Brilliant Red Tomatoes Ripened Evenly Right Up To The Stem 
Wholesale Tomato Seed Prices To Canners Only 

Terms:- March Ist, 2% 10 Days or 30 Days Net. = 


Per Lb. Per Lb. 
Greater Baltimore $2.00 1. X. L., Bolgiano’s Extra Early .......... $2.50 
Greater Baltimore Tomato, Bonny Best (Purest Stock)... .....-.......----.-0----------0+ 2.00 

Dip 2.00 Livingston’s New Stone, 
My Maryland Tomato Stock 200 

(Special Stock Seed) 350 Livingston’s Paragon Tomato. 1.25 
The Great B. B., Bolgiano’s Best.....................- 1.25 Maules’ Success Tomato.. ee 
Red Rock, Extra Fine Stock _..........---...--0--0------ 1.50 Kelly Red or Wade Tomato................-.-.----- 2.00 
Red Rock (Special Stock Seed. 2.00 Livingston’s Favorite Tomato... 1.25 
Burpee’s Matchless Tomato 1.25 King of the Earliest Tomato...............-...--.--------- 146.75 
Livingston’s Perfection Spark’s Earliana Tomato 
Brinton’s Best Tomato 1,25 eee 
World’s Fair Tomato....................- Chalk’s Jewel Tomato (Pure). 1.50 
Bolgiano’s New Century Tomat Lae 1.25 
Bolgiano’s New Queen 1.25 New Jersey Red Tomato. 
Dwarf Stone Tomato.. 1.50 Trophy Tomato........ 125 


Growers of Pedigreed Tomato Seed | 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S.A. 


See Our Advertisement onghe Other Sida, 
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w Jersey. 


Ayars Machine Company, 


| AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


WITH 


the closing machines. 


Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiton, Sold Agents for Canada. 


* 
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Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
5 inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 80 inches wide by 81 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


Patented May 12, 1916 


The New Perfection Automatic Agitating Cooker 


The crowning effort of modern engineering. 

The price within the reach of every packer. 

Chainless and only one moving part on the inside. 

Four feet(4) in diameter, ten feet (10) long. : 

No square corners to clog full of sediment and rust out. 

Every inch of the interior automatically washed in less than 
three minutes. Purely a sanitary machine. 

Made of heavy steel the sdme as your closed retorts. 

Comes to you ready to put the belt on. c 

A seperate pocket for each can, therefore no jamed or bent 
cans. 

No delays in the midst of the busy 
chains etc. 


season caused by broken 
Send for circular ‘ 
VANCE & BAKER MFG. Co. 
47 years at Muscatine, lowa. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


WORKS: 


ATLANTIC WHARF 


Boston @ Lakewood Ave. 


OFFICE: 


2639 BOSTON ST. 


Baltimore, Md. 


LP LDL 


ATLANTIC CAN CO. 


~ 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


| 
| 


Cleaners 
Q@rdders Blanchers 


Coolers 
Briners 


Green machinery 


> Whether it’s a Pea Cleaner, Grader, Washer, 
Blancher, Elevator, Gravity Pea Separator, Pickin 
P Table, or some special machine you will find each of the 
different models of the ‘‘Monitor’’ line carries features that 
mean much to the pea canner. Assuming that you are a careful 
buyer about to purchase a pea line equipment,—don’t you at least want 
to know what something like 90% of the first Sewers pea plants are using? 
You have the opportunity to learn—our catalog 49 explains—simply ask 
for a copy—it costs you nothing. After reading it ie will understand how it is 
.we can claim and guarantee—the best pea pack for the least expense if ‘‘Monitors’’ are used. 


HUNTLEY {MFG. CO., Silver Creek, N. Y. 


Niorral® 


“DOUBLE” and “SINGLE” iiodels 


90and 180 ears with “Single” and “Double” 
Model respectively. Automatic placing, butt- 
ing, silking and husking of corn without 
injury or waste. 


Are you a judge 
of Huskers than these people? 


CHILLICOTHE, OHIO, U.S.A. January 18th, 1916 


| What they Morral Bros. 


Ohio. 
ntlemen :— 
discovered Replying to your favor of the 13th inst., we are very glad to say that 
we have used 36 of your “Morral” Husking Machines at our various plants for 
several years, and have found them very satisfactory. We would not, of course, 
think of going back to the hand husking, and we have found them superior to ? ? 99 
any other Husker we have tried. This past season, we put 2656 tons of corn thru 
13 ynleht Mn sara Huskers, at Chillicothe, without any trouble, and without 
any 


lad to cheerfully recommend your Husker to anyone 
desiring and efficiency. Want to see more 
: ours very ti 
THE SEARS & NICHOLS CO. just as good. 
CHS/BOK Per C. H. Sears. 


30% faster. 


—as much better 


—as much cheaper 


MORRAL BROS., Morral, O.——HUNTLEY MFG. CO., Silver Creek, N. Y. 
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Capacity of 35000 to 200000 cans 
1 to 30 minute blanches 


AND 


Blancher— 


Absolutely the simplest thing on earth in Blanchers—as safe 
as it is simple. The slow motion worm cylinder, an exclusive 
‘Monitor’ feature, handles peas, beans, sweet potatoes, spinach, 
etc., under precisely controlled timing. Smooth, endless walls 


Nothing of the worm keep the stock moving continuously in an easy, — No Mistakes 
positive manner. No mixing, no ‘‘choke ups’’, nothing ‘‘inside’’ 
to go wrong to give out and cause trouble. Scores of ‘‘Monitor’’ users tried o 


other Blanchers, discarded them, bought of us on trial and are 
more than satisfied. Blanching is too important a step in 


canning to be handled with anything but the safest and surest 
machine, which is the ‘‘Morfitor’’. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


re ER: 
ONDER 


CONTINUOUS~AGITATION 
COOKER 


TRAYLESS 


Only Cooker 


that gives 

continuous Quick 

agitation — cooks taken at 
low temperature 


Leaves looks in cooks 


You know it, cooks sell largely by their looks—when the can is cut open you have gained a customer, 
or lost one. Then listen to the wonderful reports of those canners who say ‘‘our goods cut beautifuhy’’— 
they “Wonder Cooked’’. For them “‘Wonder’ Continuous-Agitation put quick, uniform heat pene- 
tration into every can thereby conserving nature’s own color and appearance—nature’s own flavor. With 
unvarying perfection in evenness of low temperature cooks those ‘‘Wonder’’ users cut open cans that pleased 
the buyers’ eye—and taste. With every cooking expense largely economized, some entirely eliminated, 
““Wonders’’ gave those 1915 users a fine style, a finer flavor and double, or more, capacity at enough less 
cooking expense to return them the amount paid for the ‘‘Wonder’’—in other words, their Cooker cost 
them notbing. Are you looking for a good Cooker for nothing? 


BAKER-SHIPPEE MFG. CO., Los Angeles, California. HUNTLEY MFG. CO., Silver Creek, N. Y. 
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